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“ Cookery  means  the  knowledge  of  Medea  and  of  Circe,  and 
of  Helen  and  of  the  Oueen  of  Sheba.  It  means  the  knowledge 
of  all  herbs  and  fruits  and  balms  and  spices,  and  all  that  is 
healing  and  sweet  in  the  fields  and  groves,  and  savoury  in  the 
meats.  It  means  carefulness,  and  inventiveness,  and  willingness, 
and  readiness  of  appliances.  It  means  the  economy  of  your 
grandmothers,  and  the  science  of  the  modern  chemist ; it  means 
much  testing  and  no  wasting  ; it  means  English  thoroughness 
and  French  art  and  Arabian  hospitality ; and,  in  fine,  it  means 
that  you  are  to  be  perfectly  and  always  ladies — loaf  givers.” 

Ruskin» 


J DESIRE  to  dedicate  this  book  to  all  who  have 
so  kindly  and  willingly  responded  to  my  appeal^ 
to  thank  them,  and  to  ask  if  they  will  further  aid 
me — and  the  cause — by  helping  to  dispose  of  some 
volumes, 

BLANCHE  L.  LEIGH. 

Collina, 

Headinglev. 


^,1.  L . . 


SOUPS 


1.— CREAM  OF  ASPARAGUS  SOUP. 

Boil  the  heads  and  stalks  separately.  When  the  stalks  are 
soft,  mash  and  rub  them  through  a coatse  sieve.  Heat  a pint 
of  milk  in  a double  boiler.  When  scalding  hot,  thicken  with 
two  level  tablespoonfuls  of  flour,  and  two  of  butter  rubbed  to 
a smooth  paste.  Add  the  water  in  which  the  asparagus  was 
boiled  and  the  pulp.  Season  with  salt  and  pepper  to  taste 
and  a very  little  sugar.  Add  a half  cup  of  rich,  sweet  cream, 
and  then  the  heads.  Let  the  soup  get  thoroughly  hot  and 
serve. 

Mrs.  Frank  Downes,  Vicar’s  Cross,  Chester. 


2.— CHICKEN  BOUILLON. 

One  quart  of  chicken  stock  highly^seasoned.  Heat,  and  add 
two  tablespoonfuls  of  sherry,  and  one  teapsoonful  of  beef 
extract.  Strain  through  a fine  sieve,  and  serve.  Enough  for 
six  persons. 

Mrs.  Walter  Passmore,  London. 


3.— CREAM  OF  CELERY  SOUP. 

Pound  a head  of  celery,  and  boil  it  in  one  pint  of  chicken 
broth  for  twenty  minutes  (if  boiled  too  long  it  loses  the  flavour 
of  the  celery).  Mix  two  tablespoonfuls  of  flour  with  the  same 
quantity  of  butter  ; add  this  to  the  boiling  broth  and  celery  ; 
also  half  a pint  of  cream,  and  half  a pint  of  milk.  Season 
with  salt  and  pepper  to  taste.  If  too  thick,  add  a little  more 
milk  or  broth  to  suit  the  taste.  Strain  and  serve  immediately. 

Miss  Lily  Foxon,  Sheffield. 
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4.— COCKIE-LEEKIE  (Original). 

Take  a couple  of  pounds  of  hough  (gravy  beef)  with  a good 
marrow  bone,  and  place  it  in  the  pot  with  as  much  water  as  is 
thought  necessary,  and  the  blanched  stalks  of  four  leeks. 
When  the  meat  is  well  boiled  it  should  be  removed,  and  its 
place  taken  by  a fowl  cut  up  in  pieces.  Now  add  plenty  of 
leeks  cut  into  small  pieces  with  pepper  and  salt  to  taste,  and  a 
little  of  any  other  vegetable  that  may  be  desired,  but  be  sure 
and  let  leeks  be  the  predominant  feature  and  flavour  of  the  soup. 
The  mixture  should  boil  until  the  leeks,  which  were  put  in  first, 
have  dissolved.  Thicken  with  oatmeal  or  flour,  and  serve  the 
fowl  in  the  soup.  It  is  obvious  that  good  and  economical 
leek-soup  may  be  made  in  this  way  without  the  addition  of  the 
fowl. 

Mrs.  James  Roy,  Glasgow, 


5.— CUCUMBER  SOUP. 

Slice  half  a cucumber  very  finely  into  a pan,  add  one  ounce  of 
butter,  and  half  a teaspoonful  of  sugar,  and  cook  lightly, 
keeping  the  lid  on  the  pan.  When  quite  soft  (but  not  browned) 
add  one  tablespoonful  of  ground  rice  (previously  moistened 
in  a little  milk)  one  quart  of  stock  (white  preferable)  and  half 
a pint  of  milk,  and  simmer  ten  minutes.  Season  with  pepper 
and  salt,  and  serve. 

Mrs.  Perkin,  Headingley. 


6.— WHITE  LENTIL  SOUP. 

Wash  four  ounces  of  lentils  in  several  lots  of  water,  and  put 
on  to  boil  with  two  pints  of  stock.  When  boiling,  add  a sprig 
of  parsley,  and  a stalk  of  celery  minced  finely,  and  boil  until 
tender  ; then  rub  through  a wire  sieve.  Rub  one  ounce  of  flour 
and  half  an  ounce  of  butter  to  a smooth  paste.  Add  gradually 
to  the  milk  (which  has  previously  been  put  into  a separate  pan) 
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and  stir  continually  over  a gentle  heat.  Add  the  soup,  bring 
to  boiling  point,  season  with  pepper  and  salt,  and  serve. 

Mrs.  Robert  Drummond,  Glasgow. 


7.— MILK  SOUP. 

Put  one  quart  of  milk  in  a saucepan.  Beat  up  the  yolk  of 
two  eggs  with  a teaspoonful  of  flour,  and  flavour  with  celery, 
salt,  and  pepper.  Just  before  the  milk  boils,  stir  in  the  eggs, 
and  then  be  very  careful  not  to  let  it  reach  boiling  point,  or  the 
eggs  will  curdle  ; but  keep  it  simmering  while  you  fry  two  sliced 
onions  in  a little  butter.  Add  these  to  the  soup,  and  simmer 
together  for  ten  minutes,  then  strain  into  the  tureen,  and  serve 
with  tiny  dice  of  fried  bread.  This  is  a useful  soup,  needs  no 
stock,  and  if  a little  cream  is  added  makes  a delicate  white  soup. 

Mrs.  H.  H.,  Heading! ey. 


8.— TOMATO  CREAM  SOUP. 

Place  half  a tin  of  tomatoes  and  one  ounce  of  butter  in  a pan, 
and  simmer  twenty  minutes.  Boil  one  and  a half  pints  of  white 
stock.  Mix  two  tablespoonfuls  of  corn  flour  with  a little  milk. 
Pour  the  boiling  stock  on  to  it,  season,  return  to  the  pan,  stir 
till  it  boils  and  cook  well.  Now  pass  the  tomatoes  through  a 
strainer,  and  add  the  liquid  to  the  soup  ; add  the  cream  made 
warm  and  coloured  with  a few  drops  of  cochineal,  and  the  soup  is 
ready. 

Mrs.  E.  Denison,  Yeadon. 

9.— SCOTCH  BROTH. 

Bring  three  quarts  of  water  to  nearly  boiling  point,  put  in 
two  pounds  of  brisket  of  beef,  or  thick  neck  of  mutton,  and 
simmer  slowly.  Thoroughly  wash  four  leeks,  and  cut  into 
small  pieces  and  add  to  the  stock.  Add  also  one  carrot  and 
one  turnip  cut  into  small  dice  ; one  cabbage  minced  finely  ; a 
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sprig  of  chopped  parsley  and  another  carrot  grated.  Wash 
one  small  teacupful  of  pearl  barley  and  add  to  the  soup.  Simmer 
slowly  for  one  hour  and  a half.  Before  serving  add  salt  to  taste. 
N.B. — In  season  a cupful  of  fresh  green  peas  is  a great  im- 
provement. 

Mrs.  Forsyth,  Leeds. 

10. — RESTORATIVE  SOUP. 

Blanch  one  cow’s  heel,  and  cut  the  flesh  off  it.  Take  one  pound 
of  shin  of  beef,  and  one  pound  of  knuckle  of  veal,  cut  the  meat 
small,  chop  up  all  the  bones,  and  put  into  three  quarts  of  cold 
water.  Simmer  for  three  hours.  Add  one  onion,  one  carrot, 
one  small  turnip  cut  into  dice.  Cook  another  hour  and  a 
half,  strain  through  a wire  sieve.  Pour  back  into  the  saucepan. 
Mix  the  beaten  yolks  of  two  eggs  with  one  gill  of  milk,  season 
with  pepper  and  salt,  and  add  to  the  stock  in  the  pan.  Allow 

it  to  get  thoroughly  hot,  but  not  to  boil. 

Mrs.  J.  Whitaker,  Sheffield. 

11. — MOCK  BISQUE  SOUP. 

Open  two  tins  of  tomatoes,  strain  through  a sieve,  pressing 
the  pulp  lightly  (if  not  pressed  too  heavily,  the  pulp  can  then 
be  used  for  scalloped  tomatoes  (see  vegetables).  Two  tins  should 
yield  about  one  pint  and  a half  of  liquid.  Boil  this  up,  add  a 
very  little  sugar,  pepper,  salt,  and  a pinch  of  bi-carbon- 
ate of  soda.  Allow  this  to  simmer  slowly.  Put  into  a clean 
brass  pan  one  pint  and  a half  of  milk  to  heat.  Melt  in  a basin 
(in  the  oven)  two  tablespoonfuls  of  butter,  mix  with  it  two 
level  tablespoonfuls  of  corn  flour,  pour  the  hot  milk  over  these, 
replace  on  the  fire,  and  stir  until  the  mixture  boils  and  thickens. 
Take  off  the  fire  and  allow  it  to  cease  bubbling  ; pour  the  hot 
tomato  liquid  on  to  it.  Stir  well  and  serve  at  once.  Neitherrof 
the  liquids  must  be  at  boiling  point,  or  the  soup  will  curdle. 

Mrs.  Percival  T.  Leigh,  Headingley. 
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12.— WHITE  SOUP 


Chop  up  and  stew  a knuckle  of  veal  and  a ham  bone  four  hours, 
keeping  them  always  well  covered  with  water.  Do  this  the 
day  before  required.  Strain  off  the  bones  and  leave.  The  day 
that  this  is  wanted  take  off  the  fat,  add  one  carrot,  one  turnip 
sliced,  and  a pint  of  water.  Stew  for  an  hour  and  then  strain. 
Add  one  small  bottle  of  mushrooms  preserved  (not  in  vinegar) 
and  one  pint  of  milk  or  cream,  a pinch  of  mace  and  a little  sago. 
When  cooked  until  sufficiently  thick  it  is  ready. 

Mrs.  Stott,  Leeds. 

13.— TOMATO  SOUP. 

Stew  together  two  pounds  of  shin  of  beef  (cut  finely)  and  a 
few  marrow  bones  the  day  before  required.  Strain  when  required, 
take  off  the  fat,  add  one  tin  of  tomatoes  to  the  stock,  slice  and 
add  two  onions,  one  carrot  or  turnip,  and  a little  parsley.  Stew 
for  one  hour  and  a quarter,  then  rub  through  a sieve  (or  strain)  ; 
add  a little  tapioca  and  cook  until  thick. 

Miss  E.  Ramsden,  Headingley. 

14.— WHITE  LENTIL  SOUP. 

Wash  quarter  of  a pound  of  lentils  well,  put  them  on  to  boil 
in  a pint  and  a quarter  of  water.  When  boiling,  add  (cut  up) 
one  small  onion,  sprig  of  parsley,  and  one  stalk  of  celery,  and 
boil  until  tender.  Rub  through  a sieve.  Put  half  an  ounce  of 
butter  and  one  ounce  of  flour  into  a saucepan,  mix  smoothly 
over  gentle  heat,  add  half  a pint  of  skim  milk  gradually,  stirring 
until  it  thickens,  then  add  to  the  soup,  bring  to  boiling  point, 
season,  and  serve. 

Mrs.  Burnett,  Leeds. 

15.— SPRING  SOUP. 

Slice,  and  put  into  one  quart  of  skimmed  milk  one  carrot. 


10 


one  turnip,  one  onion,  a little  parsley,  and  a very  little  thyme. 
Boil  until  tender,  strain.  Mix  half  an  ounce  of  butter  and  half 
an  ounce  of  flour  well  together,  then  add  them  to  the  boiling 
milk.  Boil  one  pound  of  Brussels  sprouts  in  plenty  of  water 
with  a tiny  pinch  of  baking  soda  to  keep  them  green,  and  a 
little  salt.  Strain  and  rub  through  a sieve,  and  add  them  to 
the  milk.  Season  and  serve. 

Mrs,  F.  Denny,  Headingley. 

16.— POTATO  PUREE. 

Pour  one  and  a half  quarts  of  water  on  six  or  seven  potatoes  ; 
boil  down  ; take  the  potatoes  up,  put  through  a wire  sieve, 
season  with  pepper  and  salt,  and  return  to  the  same  water,  add 
an  ounce  of  butter,  one  gill  of  white  stock,  and  a quart  of  new 
milk,  and  boil  rapidly  (stirring)  until  thoroughly  mixed. 

Mrs.  George  Frith,  Frodsham,  Cheshire. 


17.— VEGETABLE  SOUP. 

Put  into  a saucepan  three  ounces  of  butter,  set  it  over  a slow 
fire  ; when  it  is  melted  add  two  sliced  onions,  one  turnip  cut 
into  small  pieces  ; one  carrot,  and  a head  of  celery  (also  cut 
up) . Cover  the  pan  closely  until  they  are  slightly  browned, 
shaking  frequently  to  prevent  burning.  Then  add  a cup  of 
peas  (if  in  season)  and  three  pints  of  hot  water.  Bring  to  the 
boil,  skim  well,  cover,  and  let  it  simmer  for  three  hours.  Mix 
together  two  ounces  of  butter  and  one  of  flour.  Stir  into  one 
gill  of  milk  when  warm,  and  add  to  the  soup.  Season  and 
serve. 

Miss  Foxon,  Sheffield. 


18.— OX-TAIL  SOUP. 

Wash  and  cut  up  an  ox-tail,  separating  it  at  the  joints.  Cut 
up  one  onion,  and  fry  in  one  tablespoonful  of  beef  dripping. 
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When  slightly  browned  draw  the  onion  to  one  side  of  the  pan, 
and  brown  the  ox-tail  joints.  Put  the  onion  and  ox-tail  into 
the  saucepan,  and  cover  with  three  quarts  of  cold  water.  Tie 
two  cloves,  two  pepper-corns,  half  a tablespoonful  of  salt,  tea- 
spoonful of  mixed  herbs  into  a piece  of  muslin,  and  throw  into 
the  soup.  Simmer  four  hours,  or  until  the  meat  separates 
from  the  bones,  and  the  gristly  portions  are  quite  soft.  Skim 
off  the  fat,  and  add  more  pepper  and  salt,  if  needed.  Select 
some  of  the  nicest  joints  to  serve  with  the  soup.  Strain,  and 
serve  very  hot.  If  vegetables  are  served  with  this  soup,  add 
one  gill  of  mixed  vegetables,  onion,  carrot,  turnip,  and  celery. 
Cut  very  small,  and  add  to  the  liauor  after  straining,  and  boil 
until  just  tender. 

Mrs.  W.  Orange,  Sheffield 


19.— TOMATO  SOUP. 

Put  into  a sauce  pan  half  a pound  of  sliced  onions,  and  half 
a pound  of  sliced  carrots,  with  two  ounces  of  butter.  Fry  until 
they  are  a light  brown,  then  pour  in  three  pints  of  good  stock. 
When  this  boils,  add  one  pound  of  sliced  tomatoes  and  boil 
gently  for  an  hour.  Strain,  pressing  carefully  the  tomato  pulp. 
Add  a little  thickening  and  seasoning,  and  boil  up. 

Mrs.  Albert  Braithwaite,  Horsforth. 


20.— SCOTCH  BROTH. 

Wash  two  ounces  of  pearl  barley  and  put  into  a pan  with 
one  pound  of  shin  of  beef  and  three  quarts  of  cold  water.  Peel 
and  slice  a few  turnips  and  onions  and  two  carrots.  When  the 
meat  has  boiled  an  hour,  add  the  vegetables  with  a little 

chopped  parsley,  pepper  and  salt,  and  let  it  boil  one  hour  and 
a half. 


Mrs.  T.  W.  Leigh,  Waterloo,  Liverpool. 
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21.— DUTCH  OR  CHEESE  SOUP. 

Put  into  a pan  four  ounces  of  grated  cheese  and  three  pints 
of  milk.  Let  them  boil  gently  for  a few  minutes,  season  with 
pepper  and  salt,  and  add  one  ounce  of  butter,  a saltspoonful  of 
sugar,  four  tablespoonfuls  of  very  strong  stock  or  gravy,  and 
four  ounces  of  boiled  macaroni.  Let  this  boil,  then  stir  in  by 
degrees  two  or  three  eggs,  but  do  not  let  the  soup  boil.  Serve 
with  fried  dice  of  bread. 

Mrs.  Fred  Johnson,  Headingley. 


22.— CLEAR  SOUP. 

Cut  up  one  well-boiled  cow-heel,  two  pounds  of  shin  of  beef, 
two  pounds  of  knuckle  of  veal,  and  a small  quantity  of  ham 
into  small  pieces,  put  into  a stew  jar  with  two  ounces  of  butter, 
and  allow  to  simmer  until  a nice  brown.  Then  add  two  quarts 
of  water,  three  carrots,  three  onions,  a little  parsley,  celery,  and 
a few  cloves.  Boil  for  five  hours,  and  strain  through  a hair 
sieve. 

Mrs.  Holmes,  Chapeltown. 


23.— SOUP  FOR  INVALIDS. 

t.  Cut  up  very  small  one  pound  of  lean  beef,  one  pound  of  lean 
mutton,  and  put  into  a stew- jar  with  one  tablespoonful  of 
pearl  barley  and  one  quart  of  cold  water.  Simmer  very  gently 
until  the  liquid  is  reduced  to  a pint.  Strain  and  season.  This 
should  be  as  thick  as  a puree. 

Mrs,  John  Br.\y,  Headingley. 


24.— VEGETABLE  PUREE. 

Clean  and  slice  six  carrots,  one  large  turnip,  three  Spanish 
onions,  twelve  large  potatoes,  and  a small  head  of  celery. 
Put  into  a saucepan  two  ounces  of  good  dripping  or  butter. 
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fry  the  sliced  carrots  and  onions  for  about  ten  minutes,  moving 
them  about  to  prevent  burning.  Add  the  remaining  vegetables 
and  four  quarts  of  water,  boil  altogether  for  an  hour,  or  until 
the  carrots  are  tender.  Now  pass  through  a coarse  wire  sieve, 
return  again  to  the  saucepan,  season  the  puree  to  taste,  bring 
to  the  boil,  and  serve.  If  stock  is  preferred  it  may  be  used 
instead  of  water. 

Mrs.  W.  Johnson  Leigh,  Penrith. 
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EXTRA  RECIPES. 


EXTRA  RECIPES. 
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EXTRA  RECIPES. 


FISH  AND  SHELL  FISH 


25.— 5HRIMP  CUTLETS. 

Melt  an  ounce  of  butter,  add  to  it  one  ounce  of  flour,  and 
cook  for  a minute.  Now  add  quarter  of  a pint  of  fish  stock,  milk 
and  cream  (mixed)  a good  quarter  of  a pint  of  shrimps  (picked) 
slightly  chopped,  and  salt,  pepper,  cayenne,  and  a little  ground 
mace.  Mix  well.  Turn  on  to  a plate  and  allow  to  become  quite 
cold.  Divide  into  eight  pieces,  make  up  into  the  shape  of 
cutlets.  Whip  the  egg,  dip  each  cutlet  into  it  and  then  into 
breadcrumbs,  fry  in  hot  fat,  and  when  cooked  put  a small  piece 
of  macaroni  in  the  end  of  each  cutlet.  Serve  with  fried  parsley 
in  the  centre  of  the  dish. 

Mrs,  W.  H.  Nicol,  Leeds. 


26.— FILLETED  PLAICE  (Stewed). 

Stew  the  fish  for  a quarter  of  an  hour  in  a little  butter. 
Lightly  squeeze  a lemon  over  it.  Stew  the  bones  (from  the 
plaice)  in  water  to  extract  the  flavour.  Add  to  this  a gill  of 
milk,  and  thicken  with  a little  flour.  Pour  this  mixture  over 
the  fish,  replace  in  the  oven,  and  allow  the  sauce  to  come  to 
boiling  point. 

Mrs.  E.  Yewdall,  Leeds. 


27.— FISH  RISSOLES. 

Open  a tin  of  salmon,  separate  the  meat  from  the  bones  and 
skin,  and  beat  up  finely.  Add  half  its  weight  in  mashed 
potatoes,  a little  salt,  pepper,  and  mixed  herb.  Mix  well,  and 
make  into  rolls.  Dip  each  in  white  of  egg,  and  roll  in  bread- 
crumbs. Put  into  a saucepan  some  dripping,  let  it  boil,  and 
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when  a blue  smoke  arises,  put  in  the  rissoles,  fry  until  brown, 
drain  on  paper  and  serve. 

Mrs.  Baggeley,  Dronfield  Grammar  School. 


28.— BAKED  FISH. 

Butter  a square  of  paper,  well  wrap  the  fish,  as  in  a parcel, 
put  in  a pie-dish  or  a dripping  tin,  and  cook  thirty  minutes. 

Mrs.  Groves,  Headingley. 


29.— OYSTERS  A LA  MOORGATE. 

Cut  and  butter  well  a round  of  bread,  and  put  into  the  bottom 
of  a souffle  dish.  Put  on  a layer  of  oysters  with  a little 
pepper  and  salt,  and  a very  little  oyster  juice.  Another  round 
of  thin  bread  and  butter,  and  another  layer  of  oysters,  &c., 
then  mix  two  eggs,  one  cup  of  milk,  and  the  rest  of  the  oyster 
liquid.  Pour  into  the  dish,  and  cook  very  gently  until  the 
custard  sets. 

Mr.  J.  Whitaker,  Sheffield. 

30.— FISH  QUENELLE. 

Mix  together  one  pound  of  fish  flaked,  half  slice  of  bread 
(crumbed)  one  teaspoonful  of  parsley,  half  an  ounce  of  butter, 
pepper  and  salt.  Add  one  egg  and  the  yolk  of  a second.  If 
rather  thick,  add  also  a little  milk,  and  steam  one  hour  and  a 
half. 

Mrs.  H.  L.,  Headingley. 

31.— KEDGEREE. 

Boil  a teacupful  of  rice,  as  if  for  curry  ; take  the  same  quan- 
tity of  cold  fish,  picked  free  from  bones  and  skin  ; mix  together 
well,  adding  pepper  and  a little  anchovy  sauce.  Melt  a little 
butter  in  a frying-pan,  put  in  the  rice  and  fish  mixture,  and 
when  it  gets  hot,  stir  in  quickly  two  or  three  well-beaten  eggs. 

Continue  to  stir  for  a minute  or  two,  then  serve  immediately. 

Mrs.  J.  Whitaker,  Sheffield. 
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32.— BAKED  FINNAN  HADDOCKS. 

Scald  and  skin  the  fish,  and  cut  into  small  pieces.  Put  into 
a pie  dish  with  a small  piece  of  butter  on  each  piece,  also 
bread  crumbs.  Partly  cook  this.  Then  make  a custard  with 
one  egg,  two  teaspoonfuls  of  flour,  and  cup  of  milk.  Pour  this 

over  the  fish,  and  bake  in  the  oven  until  set. 

Mrs.  Frank  A.  Hopkinson,  Huddersfield. 

33.— OYSTER  STEW. 

Crush  to  a powder  six  cream  crackers  and  then  boil  in  a pint 
of  new  milk,  add  a little  cayenne  pepper,  salt,  butter  the  size 
of  a walnut,  and  the  liquor  from  a score  oysters.  When  mixed 
thoroughly,  add  the  oysters  (a  score),  and  when  hot,  serve. 

Mrs.  Snell,  Headingley. 


34.— SOLE  A LA  COLBERT. 

Skin  and  wipe  the  sole.  Cut  off  the  head.  Split  the  under- 
neath fillets  straight  down  with  a knife,  and  break  the  bone 
near  the  tail.  Flour  the  fish,  coat  twice  with  egg  and  bread- 
crumbs. Fry  in  hot  fat  until  a golden  brown  and  cooked 
through.  Drain  well  and  remove  the  bone.  Carefully  lift  up 
the  fillets,  and  fill  in  with  maitre  d’  Hotel  butter). 

Mrs.  T.  Johnstone,  Guiseley. 

35.— FISH  CUSTARD. 

Flake  any  kind  of  cold  fish,  put  into  a pie  dish,  season  with  a 
little  anchovy  and  black  pepper  (if  smoked  fish,  e.g.,  finnan 
haddock,  no  anchovy  must  be  used).  Beat  up  an  egg  in  milk 
(the  quantity  of  milk  must  be  judged  by  the  amount  of  fish 
which  must  be  covered.  If  more  than  half  a pint  is  used,  two 
eggs  will  be  required).  Pour  over  the  fish,  put  into  a slow 
oven,  and  cook  until  the  custard  is  set. 

Mrs.  Percival  T.  Leigh,  Headingley. 
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36.— FISH  ENTREE. 

Wash  and  dry  some  fillets  of  sole  ; melt  one  ounce  of  butter, 
mix  into  it  an  ounce  of  flour,  add  half  a pint  of  milk  or  fish  stock, 
add  half  a pound  of  button  mushrooms,  chopped  finely,  a squeeze 
of  lemon,  a little  salt  and  pepper  ; bind  together  with  the  well- 
beaten  yolk  of  an  egg.  Spread  this  mixture  on  half  the  fillet, 
and  cover  with  the  fillets  left.  Sprinkle  them  with  breadcrumbs^ 
and  bake  in  a moderate  oven  on  a well-buttered  tin  for  fifteen 
minutes.  Sprinkle  over  the  fillets  a little  chopped  parsley. 
N.B. — Preserved  mushrooms  are  used. 

Mrs.  Wainwright,  Glasgow. 


37.— BAKED  WHITE  HERRINGS. 

Open  the  herrings  ; sprinkle  one  with  a few  breadcrumbs, 
a little  flour,  small  pieces  of  butter,  pepper,  and  salt,  and 
cover  with  another  herring  skin  side  up.  Place  the  herrings  in 
pairs,  in  a pie  dish  with  a little  gravy  and  butter,  cover  closely 
with  another  dish,  and  bake  for  about  quarter  of  an  hour  or 
twenty  minutes. 

Mrs.  Law,  Manchester. 


38.— KEDGEREE. 

Wash  quarter  of  a pound  of  patna  rice,  and  boil  until  tender. 
Mince  one  pound  of  cooked  fish  (removing  all  bones),  mince  the 
whites  of  two  hard  boiled  eggs,  put  all  into  a saucepan  with 
two  ounces  of  butter  and  a little  salt,  pepper,  and  cayenne  ; 
stir  over  the  fire  until  heated  through,  pile  in  the  centre  of  a 
dish,  rub  the  yolks  of  eggs  through  a wire  sieve  on  to  the 
mixture.  Sprinkle  with  a little  chopped  parsley,  and  serve. 

Mrs.  Alec  Waugh,  Skipton. 


39.— CRAB  SALAD  (Original). 

Take  the  meat  from  the  shell  of  a male  crab,  mix  with  it  the 
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yolk  of  one  hard-boiled  egg  crushed  well  beforehand.  Add 
a teaspoonful  of  salad  oil,  a little  salt  and  pepper,  vinegar 
according  to  taste,  and  breadcrumbs  sufficient  to  bind  it  (not 
too  many).  Form  into  small  balls.  Break  up  the  claws, 
remove  and  flake  the  white  meat,  season  and  mix  with  a little 
whipped  cream  and  vinegar.  Line  a dish  with  small  pieces  of 
torn  lettuce,  and  a little  cress  or  watercress.  Edge  the  dish 
with  up-standing  small  lettuce  leaves.  Pile  in  the  centre  (over 
the  pieces  of  lettuce)  the  white  meat,  sprinkle  with  paprika. 
Place  in  a decorative  way  a row  of  finely  sliced  cucumber 
round  the  pile,  then  a row  of  slices  of  tomato,  then  the  balls 
of  crab  mixture  to  come  between  the  tomato  and  the  surround 
of  lettuce  leaves. 

Mrs.  Percival  T.  Leigh,  Headingley. 

40.— HOW  TO  FRY  FISH. 

To  fry  any  small  fish,  clean  and  let  them  lie  a few  minutes 
wrapped  singly  in  a clean  dry  towel.  Season  with  pepper  and 
salt  ; roll  in  flour  and  fry  in  fat  that  is  quite  at  boiling  point. 

Mrs.  Crossley-Braithwaite,  Horsforth. 

41.— FISH  CHOWDER. 

Any  fresh  or  cold  cooked  fish,  cut  into  square  pieces,  put  into 
a frying  pan,  and  brown  five  slices  of  bacon  or  salt  pork,  and 
three  onions  sliced  thin.  Place  in  a china  baking  dish  a layer 
of  bacon,  onions,  and  fish  ; cover  with  a layer  of  potatoes 
(previously  mashed  with  milk),  another  layer  of  the  bacon, 
onions  and  fish,  half  a pint  of  fish  stock,  cover  with  potatoes, 
and  sprinkle  thickly  breadcrumbs  over  them,  and  bake  for 
hall  an  hour.  If  it  appears  to  be  drying  too  much,  pour  in  (at 
the  side)  a little  milk. 

Mrs.  W.  H.  Legat,  Bolton. 

42.— OYSTER  STUFFING  (for  Turkey,  &c.). 

Half  a pound  of  breadcrumbs,  and  two  sticks  of  boiled  celery 
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chopped  finely,  four  ounces  of  butter,  salt,  and  pepper.  Mix 
well  together,  and  add  one  quart  of  oysters  (tinned).  Moisten 
with  a little  of  the  liquor,  and  use  the  rest  to  baste  the  turkey, 
and  to  add  to  the  gravy. 

Mrs.  Pegler,  Chapeltown. 


43.— FISH  PUDDING. 

Flake  two  pounds  of  cold  boiled  fish.  Beat  up  the  yolks  and 
whites  of  two  eggs  separately,  add  one  teaspoonful  of  cream 
or  milk,  season  with  salt  and  pepper,  and  pour  over  the  fish. 
Stir  all  together.  Put  the  mixture  into  a buttered  mould  or  dish 
and  bake  for  twenty  minutes  (or  steam  for  forty  minutes). 
Serve  it  with  good  gravy  made  from  fish  stock. 

Mrs.  Henssen,  Norway. 
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EXTRA  RECIPES. 


MEATS 


44.— STUFFED  LAMBS’  OR  SHEEPS’  HEART. 

Clean  the  heart  well  in  salt  and  water,  and  where  the  arteries 
have  been  removed  stuff  with  forcemeat.  Bake  in  a fairly  hot 
oven  one  hour  or  longer  if  not  tender.  Thicken  and  season 
the  gravy. 

Stuffing. — Two  ounces  chopped  ham,  three  ounces  of  bread- 
crumbs, a little  chopped  suet,  salt,  and  pepper.  Mix  well  and 
bind  with  a beaten  egg. 

Mrs.  Stephen  Hey,  Ilkley. 


45.— GALANTINE  OF  BEEF. 

• Mince  one  pound  of  steak  and  half  a pound  of  fat  bacon. 
Soak  half  a pound  of  breadcrumbs,  squeeze  as  dry  as  possible, 
and  mix  with  the  beef  and  bacon,  adding  one  teaspoonful  of  salt, 
and  one  of  pepper.  Beat  up  two  eggs,  and  work  into  the  mix- 
ture. Tie  very  tightly  into  a cloth,  and  boil  for  three  hours, 
unroll,  press  the  galantine  into  a mould,  and  when  cold,  glaze. 

Mrs.  Herbert  W.  Leigh,  Temple  Sowerby. 


46.— PRESSED  BEEF. 

Rub  six  pounds  of  beef  skewered  into  a nice  shape  with 
salt-petre,  then  with  brown  sugar  ; put  into  a deep  bowl,  and 
put  on  the  top  four  ounces  of  salt.  Turn  it  over  every  day  for 
a fortnight.  When  required,  boil  (allow  about  twenty  minutes 
to  the  pound),  and,  if  desired,  glaze  and  garnish. 

Mrs,  A.  Sellars,  Keighley. 
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41.— BEEF  ROLL. 

Mince  through  a machine  one  pound  of  fresh  beef.  Mix 
with  it  four  ounces  of  breadcrumbs,  a little  nutmeg,  pepper 
and  salt  to  taste,  and  add  two  beaten  eggs.  Flour  a cloth, 
tie  the  mixture  into  it,  and  boil  two  hours.  When  done,  roll  it 
in  brown  crumbs.  Serve  cold. 

Mrs.  Edward  Hudson,  Headingley. 


48.— STEWED  RABBIT. 

After  wiping  well,  cut  the  rabbit  into  neat  joints,  and  place 
with  half  a pint  of  water  in  a deep  stew  j ar.  Allow  this  to  come 
to  simmering  point,  then  add  quarter  of  a pint  of  good  stock, 
an  onion  stuck  with  three  cloves,  a little  butter,  a tablespoonful 
of  ketchup,  a little  nutmeg,  and  pepper  and  salt  to  taste.  Stew 
gently  for  an  hour  and  a half  when  the  rabbit  should  be  tender. 
Thicken  with  flour  and  serve  hot  with  fried  forcemeat  balls, 
or,  if  preferred,  the  balls  can  be  added  to  the  stew  three-quarters 
of  an  hour  before  it  is  taken  up. 

Mrs.  Leigh,  Bournemouth. 


49.— BEEF  OLIVES. 

Cut  one  pound  of  steak  into  thin  lengths.  Make  a forcemeat 
of  six  ounces  of  breadcrumbs,  four  ounces  of  chopped  suet, 
one  tablespoontul  of  chopped  parsley,  one  teaspoonful  of  mixed 
thyme  and  marjoram,  salt  and  pepper,  bind  with  an  egg. 
Spread  this  forcemeat  on  to  the  lengths  of  steak,  roll  each  up, 
tie  round  and  stew  in  stock  for  an  hour  and  a half.  Thicken 

the  gravy  in  the  ordinary  way,  and  serve  hot. 

Mrs.  Edwin  Yewdall,  Leeds. 


50.— SAVOURY  MOULD. 

Chop  finely  six  ounces  of  cold  roast  beef,  soak  one  ounce 
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of  crumbs  in  gravy  or  stock,  and  add  to  the  meat  with  season- 
ing and  a little  mushroom  ketchup.  Mix  well.  Mash  one 
pound  of  potatoes,  add  the  yolk  of  an  egg  and  half  an  ounce 
of  butter.  Line  a basin  with  some  of  the  potatoes,  fill  in  with 
the  meat,  and  cover  with  the  remainder  of  the  potato.  Bake 
for  half  an  hour. 

Mrs.  Coleman,  Chapeltown. 


51.— GERMAN  BEEF  STEAK. 

Mince  one  pound  of  steak  finely,  flavour  with  salt  and  pepper, 
and  form  into  small  light  balls.  Fry  in  butter  for  ten  minutes, 
or  until  cooked  through.  Decorate  each  with  fried  minced 
mushrooms,  or  fried  onions. 

Mrs.  Ludwig  Ash,  Headingley. 


52.— CHICKEN. 

Chop  four  ounces  of  cold  chicken  and  one  ounce  of  cooked 
ham  finely.  Melt  one  ounce  of  butter  in  a pan,  work  in  smoothly 
one  ounce  of  flour  ; add  half  a pint  of  white  stock.  Stir  over 
the  fire  until  the  mixture  boils  and  cooks  well,  strain,  add  two 
tablespoonfuls  of  cream,  the  minced  chicken  and  ham,  and 
salt,  pepper,  and  a little  lemon  j nice.  Re-warm,  and  the  mixture 
is  ready. 

Miss  Snell,  Headingley. 

53.— VEAL  CUTLETS. 

Trim  and  cut  into  squares  one  pound  and  a half  of  veal  cutlets, 
season  and  dip  each  one  into  an  egg  beaten  into  a teaspoonful 
of  butter.  Arrange  the  cutlets  side  by  side  in  a stewpan  with 
two  ounces  of  butter  (previously  dissolved).  Set  over  a 
slow  fire,  let  the  cutlets  cook  for  ten  minutes,  then  turn  each 
to  allow  the  same  time  for  the  other  side.  Arrange  on  a long 
dish,  and  pour  over  a little  butter  from  the  pan. 

Mrs,  Kinder,  Kirkstall. 
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54.— ROLLED  STEAK. 

Take  a good  rump-steak,  flatten  it  with  a hatchet,  and  lay 
upon  it  a roll  of  seasoning  made  of  two  ounces  of  breadcrumbs, 
a little  parsley,  a few  minced  sweet  herbs,  pepper  and  salt,  and 
a little  butter  (beaten  with  a fork  to  a cream).  Mix  well 
together.  Roll  up  the  steak,  bind  it  evenly  with  fine  twine, 
and  lay  it  in  a pie- dish  with  a cupful  of  boiling  water.  Cover 
with  another  dish,  bake  for  forty  minutes,  basting  frequently. 
Remove  the  cover,  and  let  it  brown  before  sending  to  table. 
Thicken  the  gravy  with  a little  browned  flour,  and  serve  very 
hot.  A layer  of  oysters  (bearded)  instead  of  the  forcemeat, 
is  a very  pleasant  change.  The  twine  should  be  cut  off  before 
sending  to  table. 

Mrs.  Proctor,  Headingley. 


55.— BROILED  STEAK. 

Butter  a sheet  of  white  paper,  and  twist  the  four  corners  so 
as  to  form  a little  tray.  Lay  a rump-steak  about  one-inch  thick 
in  this,  and  broil  quickly  from  five  to  ten  minutes,  turning  it 
once  in  the  paper,  whilst  cooking.  When  done,  lay  it  on  a hot 
dish,  season  with  pepper  and  salt,  add  a little  bit  of  butter, 
and  serve  at  once.  N.B. — Steak  cooked  in  this  way  is  much 
nicer  than  if  broiled  without  the  paper. 

Mrs.  Proctor,  Headingley. 


56.— CHICKEN  IN  ASPIC. 

Put  a calf’s  foot  (with  the  bone  broken),  six  ounces  of  ham, 
two  pounds  of  veal,  a bunch  of  sweet  herbs,  a blade  of  mace, 
and  three  peppercorns  into  a “ digester,”  with  half  a gallon  of 
cold  water.  Boil  until  reduced  to  a quart,  and  strain  it 
through  a sieve.  When  cold  skim  off  all  the  fat,  and  put  the 
jelly  into  a stewpan  with  the  whites  of  two  eggs  well  whisked, 
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a teaspoonful  of  tarragon  vinegar,  and  one  of  isinglass.  Stir  it 
until  on  the  point  of  boiling,  then  draw  it  to  the  side,  and  let  it 
simmer  gently  for  twenty  minutes.  Let  it  stand  to  settle  ; then 
pour  it  through  a jelly  bag  until  quite  clear.  Steam  a chicken 
and  pick  all  the  meat  from  the  bones  (do  not  use  the  legs)  ; pour 
some  of  the  jelly  into  the  bottom  of  a mould,  then  put  in  a layer 
of  hard-boiled  white  of  egg,  and  one  of  chicken.  Add  more 
jelly.  When  set,  put  in  the  remainder  of  the  chicken  and  fill 
to  the  top  with  jelly. 

Mrs.  James  Bedford,  Headingley. 


57.— CHICKEN  CUTLETS. 

Cut  all  the  meat  from  a cooked  chicken  and  chop  finely  ; add 
a little  chopped  ham.  Make  some  white  sauce,  and  mix  the 
mince  into  it,  adding  a little  salt,  pepper,  and  onion  juice. 
Form  into  cutlets,  brush  over  with  egg  and  cover  with  bread- 
crumbs. Fry  in  butter  until  a golden  brown.  Garnish  with 
cut  lemon  and  parsley. 

Miss  F.  Watson,  Headingley. 


58.— TO  COOK  VEAL  IN  MILK. 

Put  the  veal  into  a roasting  tin,  in  the  oven,  with  enough 
dripping  to  start  it  cooking.  Put  the  milk  into  a brass  pan 
with  butter  and  grated  nutmeg,  and  let  it  boil.  When  the  veal 
has  cooked  about  twenty  minutes,  pour  over  it  half  the  milk, 
and  cover  closely  with  another  tin  (to  keep  the  milk  from 
burning).  Cook  carefully  and  baste  well,  add  the  other  half 
of  the  milk  three-quarters  of  an  hour  before  the  veal  is  taken 
out.  Do  not  strain  the  gravy.  Be  careful  the  oven  does  not 
get  too  hot.  For  seven  pounds  of  fillet  of  veal,  one  quart  of 
milk,  one  nutmeg,  two  ounces  of  butter,  and  salt  will  be  required. 

Mrs.  S.  Binks,  Headingley. 
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59.— SCOTCH  ROLL. 

Mince  one  pound  of  lean  beef  steak,  half  a pound  of  fat 
bacon  or  ham,  and  a small  piece  of  onion.  Mix  well  with 
half  a pound  of  breadcrumbs,  a little  pepper  and  salt,  and 
bind  with  two  eggs.  Make  into  the  shape  of  a sausage,  and  tie 
in  a well-greased  cloth.  Boil  slowly  for  three  hours.  Untie, 
put  into  a clean  cloth,  and  press  between  two  boards. 

Miss  Agnes  Forsyth,  Leeds. 


60.— JUGGED  BEEF. 

Lay'two  pounds  of  shin  of  beef  (cut  into  neat  pieces)  in  two 
tablespoonfuls  of  mushroom  ketchup  and  two  of  vinegar  for 
twelve  hours.  Take  out  of  the  marinade,  place  in  a stew-jar 
with  a bunch  of  sweet  herbs,  two  large  onions,  six  cloves,  the 
thin  rind  of  half  a lemon,  pepper,  salt,  and  a little  nutmeg. 
Cover  with  stock,  stew  gently  for  two  hours,  replenishing  the 
gravy  as  it  wastes.  Thicken  the  gravy,  garnish  with  parsley 
forcemeat  (as  for  hare)  and  send  to  table  with  red-currant 
jelly. 

Mrs.  Atkinson,  Kirkstall. 


61.— VEAL  OLIVES. 

Cut  six  slices  off  a fillet  of  veal,  about  half  an  inch  thick  and 
as  long  as  possible.  Cut  the  same  number  of  slices  of  fat  bacon. 
Lay  on  the  veal,  and  spread  on  the  top  some  parsley  forcemeat 
mixed  with  a little  cream  instead  of  an  egg.  Roll  each  up 
tightly,  and  brush  over  with  beaten  egg  and  breadcrumbs. 
Put  on  a lark-spit,  and  roast  before  a brisk  fire.  Baste  with 

butter,  and  dish  on  buttered  squares  of  toast. 

Mrs.  Atkinson,  Kirkstall. 


62. — BEEF  SALAD. 

Cut  six  ounces  of  cold  roast  beef  into  long  shreds.  Wash 
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and  shred  one  root  of  celery.  Boil  hard  and  shell  two  eggs, 
cut  one  into  round  slices,  and  one  into  dice.  Slice  three  to- 
matoes, cut  one  into  dice  ; also  eight  slices  of  beetroot.  Wash 
and  dry  one  or  two  lettuces,  pull  into  small  pieces.  Mix 
together  beef  celery,  one  teaspoonful  of  capers,  slices  of  egg, 
tomato,  beetroot,  and  about  half  the  lettuce.  Add  to  these 
enough  french  dressing  to  moisten.  Take  clean  pudding  basin, 
put  in  the  mixture,  and  press  well  down.  Have  a dish  ready, 
turn  basin  downwards,  and  the  result  will  be  a nicely  moulded 
salad.  Garnish  with  rest  of  the  lettuce,  and  sprinkle  a little 
chopped  parsley  over  the  top.  It  preferred.  Mayonnaise  Sauce 
could  be  served  with  this. 

Mrs.  Fred  Midgeley,  Headingley. 


63.— VIENNA  STEAK. 

Mince  one  pound  of  rump  steak,  and  one  small  onion, 
half  a teaspoonful  of  pepper,  and  half  a teaspoonful  of  salt. 
Put  four  ounces  of  beef  dripping  into  a frying  pan,  mould  the 
mince  into  a steak,  or  small  cutlets,  and  fry  ten  minutes  until 
a nice  brown.  Thicken  the  gravy. 

Mrs.  Trenam,  Chapeltown. 


64.— CHICKEN  CUTLETS. 

Dip  a sufficient  number  of  fillets  of  cold  under-done  chicken 
into  egg  and  breadcrumbs,  and  fry  in  boiling  lard.  When 
done,  drain  carefully  upon  clean  kitchen  paper,  and  dish  up  in 
a circle  on  a hot  dish.  Fill  the  centre  with  a ragout  of  mush- 
rooms and  truffles.  Serve  with  endive  salad. 

Mrs.  R.  Hudson,  Clarendon  Place. 


65.— SAVOURY  STEAK. 

Well  grease  a pie-dish  and  cover  the  bottom  thickly  with 
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chopped  onions.  Take  a pound  of  rump  steak,  well  season 
with  salt  and  pepper,  flour  well,  put  in  the  dish,  add  more 
sliced  onion  on  the  top.  Cover  the  dish  with  paper,  and  tie  it 
tightly  down  ; put  it  into  a gentle  oven  for  about  an  hour. 
Have  ready  by  this  time  a mixture  of  half  a teacupful  of  gravy 
(or  stock),  a teaspoonful  each  of  pea  (or  corn)  flour  and  curry 
powder,  and  the  juice  of  half  a lemon.  Uncover  the  dish,  and 
pour  this  over  the  steak,  cover  and  tie  down  again,  putting 
it  back  into  the  oven  to  cook  very  gently  for  another  hour 
and  a half. 

N.B. — A hot-pot  (to  be  bought  for  about  2S.),  in  which 
the  steak  can  be  served,  will  obviate  the  necessity  for  string 
and  paper. 

Madame  Marian  McKenzie,  London. 


66.— PARTRIDGES  WITH  CABBAGE. 

Take  a nice  cabbage,  and  about  three  quarters  of  a pound 
of  bacon.  Boil  together  for  fifteen  minutes.  Take  them  up, 
but  do  not  throw  away  the  water.  Put  in  a saucepan  one 
or  two  partridges  with  the  bacon,  and  a bouquet  of  herbs,  one 
onion,  stuck  with  a clove,  one  carrot  cut  in  small  pieces,  a small 
smoked  sausage,  and  the  cabbage  cut  up  into  neat  pieces  ; add 
half  a pint  of  the  liquor  in  which  the  bacon  and  cabbage  were 
scalded.  Cover  closely,  and  simmer  gently  for  two  hours. 
(If  the  partridges  are  old,  three  hours).  When  cooked  dish 
all  together  neatly,  cutting  the  sausage  in  slices.  The  above 
is  excellent  made  with  fowl  instead  of  partridge,  and  with  the 
smoked  sausage  omitted. 

Mrs.  Helps,  Kirkstall. 

67.— ROAST  FOWL. 

Cut  off  the  legs  (usually  left  at  the  poulterer’s),  put  into  water 
and  boil  for  three  minutes  (this  will  loosen  the  tough,  horny 
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skin,  and  it  can  easily  be  removed),  take  off  the  nails.  Then  put 
them  with  the  gizzard,  neck,  heart,  and  pinions,  and  a few 
washed  bacon  rinds  into  a pan,  cover  with  cold  water,  and  boil 
for  an  hour  and  a half,  constantly  renewing  the  water.  Butter 
well  a slice  of  thick  bread,  pepper  (using  black  pepper)  and 
salt  it.  Cut  it  in  small  dice,  and  use  as  a stuffing  for  the 
fowl.  Cut  two  long  thin  slices  of  fat  bacon,  and  if  no  larding 
needle  is  at  hand,  place  them  over  the  breast  of  the  fowl,  and 
tie  lightly  with  thin  twine  to  keep  them  in  place.  Put  the 
fowl  on  a trivet  or  raised  stand  in  the  centre  of  a baking 
tin  supplied  well  with  dripping.  Baste  well  and  often. 
About  ten  minutes  or  quarter  of  an  hour  before  the  bird  is 
ready,  renrove  the  bacon  (which  will  possibly  be  dry  and  chippy, 
showing  that  the  goodness  has  been  absorbed  by  the  flesh  of  the 
fowl).  Sprinkle  the  breast  well  with  flour,  baste  thoroughly, 
and  put  back  into  the  oven.  Serve  with  bread  sauce  and 
gravy  (made  from  the  stock  yielded  by  pinions,  etc.,  and 
boiled  up  in  the  tin  after  the  fowl  was  taken  up). 

Mrs.  Percival  T.  Leigh,  Headingley. 

68.— BOILED  FOWL. 

A little  savoury  stuffing  is  an  improvement.  Boil  with 
the  fowl,  a small  ham  shank,  three  sticks  of  celery  (cut  up), 
and  peppercorns.  An  hour  and  a quarter  before  finished 
cooking,  add  two  turnips  (cut  in  quarters),  five  carrots,  two 
onions  sliced,  and  a sprig  of  parsley.  When  strained  the  carrots 
and  turnips  will  easily  be  separated,  and  can  be  mashed  ; pepper, 
salt,  butter,  and  cream  added,  and  served  as  a vegetable  with 
the  fowl.  (The  broth  may  be  used  the  following  day). 

Mrs.  J.  Whitaker,  Sheffield. 

69.— RAGOUT  OF  DUCK. 

Cut  into  pieces  any  remains  of  cold  duck.  Put  the  gravy 
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and  half  a pint  of  stock  into  a souffle  dish,  pepper,  salt,  and 
an  onion  stuck  with  a clove,  stew  down  for  half  an  hour,  add 
one  tablespoonful  of  glaze  and  half  a teacupful  of  cooked 
peas.  Remove  the  onions  and  clove,  and  put  in  the  pieces  of 
duck.  Place  in  the  oven  until  thoroughly  hot,  and  serve  in 
the  dish  in  which  it  has  been  cooked. 

Mrs.  Farquahson,  NewcasUe-on-Tyne. 


70.— BEEF  A LA  MENAGERE. 

Use  the  beef  from  the  “ shin  ” or  shank,  cut  in  pieces  about 
three  inches  long.  Put  into  a stewpan  with  a very  little  dripping. 
Let  them  brown  well,  and  then  turn,  and  let  them  brown  on  the 
other  side.  Have  some  boiling  water  ready  and  cover  the  meat 
with  it.  Let  the  whole  simmer  slowly  from  three  to  three  and  a 
half  hours.  Then  add  salt,  pepper,  six  whole  carrots,  a small 
onion,  and  more  boiling  water  to  cover  all.  When  the  carrots 
are  soft,  strain  the  gravy,  thicken  with  flour,  boil  up  and  pour 
over  the  beef,  &c.  (which  has  previously  been  placed  in  a hot 
tureen  and  kept  hot). 

Mrs.  H.  Coward,  Sheffield, 


71.— SCOTCH  COLLOPS. 

Take  a thick  slice  of  beef — either  stewing  steak  or  a slice 
off  a joint  that  can  be  spared  before  it  is  cooked.  Cut  into 
small  squares.  Put  into  a pan  with  an  ounce  of  butter,  and  a 
little  good  gravy.  In  half  an  hour,  add  pepper  and  salt  and  a 
little  flour.  Keep  the  collops  just  covered.  They  will  take 
one  and  a half  hours  to  cook.  Before  serving  thicken  the 
gravy  with  a little  more  flour,  boiling  up  again  before  serving. 
Dish  round  a mould  of  potatoes  (mashed  with  milk  and  a little 
butter). 


Mrs.  Percival  T,  Leigh,  Headingley. 
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72. — POTATO  HASH  (Made  from  Fresh  Mutton). 

Cut  up  a breast  of  lamb  or  mutton,  put  into  a saucepan,  cover 
with  half  water,  and  half  stock.  Let  it  boil  up,  then  add  three 
potatoes  cut  up  very  small,  some  pepper  and  salt.  See  that  the 
water  covers  all.^  Simmer  (but  not  too  slowly),  and  stir  occa- 
sionally for  half  an  hour.  Then  add  another  six  large  potatoes 
cut  up  (of  course  the  quantity  of  meat  will  be  a guide — there 
must  be  an  equal  quantity  of  potatoes  and  meat),  and  continue 
cooking  for  another  hour.  By  this  time  the  first  potatoes 
should  be  dissolved  into  the  gravy.  Before  dishing  stir  in  one 
dessertspoonful  of  eshallot  or  tarragon  vinegar. 

Mrs.  E J.,  Leeds. 
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EXTRA  RECIPES. 
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POST  OFFICE,  HEADINGLEY. 


A CHOICE  SELECTION  OF  PICTURES  ALWAYS  IN  STOCK. 


Autotypes,  Etchings,  Engravings,  Photogravures, 
Photographs,  &c. 


PLAIN  AND  FANCY  STATIONERY. 


Ham  Frills,  Dish  Papers,  Pie  Dish  Collars,  Cutlet  Frills,  &c. 


SELECT  REGISTRY  FOR  LADIES  AND  SERVANTS. 


ffioohs  ffioun&. 


Magazines,  Periodicals,  Yorkshire  and 
London  Papers  taken  to  order. 


Prompt  Attention  Given  to  aii  Orders. 


XenbiiiQ  Hi  bra  r^. 

Also  connected  with  Smith's. 


THE  BEST  AND  NEWEST  BOOKS 
by  Popular  Authors. 

3d.  per  Vol.,  for  Seven  days. 


ENTREES  AND  GENERAL 
SAVOURIES. 


73 —GROUTS  A LA  ROYAL. 

Cut  as  many  rounds  of  bread  as  are  required.  Fry  them 
in  butter  until  a light  brown.  Then  make  a cheese  custard  of 
half  a pint  of  milk,  the  yolks  of  three  eggs  and  the  whites  of 
two,  a little  salt,  and  a little  cream,  if  possible.  Put  this  into 
as  many  boucheuse  moulds  as  you  have  rounds  of  bread,  and 
bake  them  carefully  in  the  oven.  Turn  them  out  on  the  fried 
crouts  of  bread.  Garnish  the  tops  with  small  rounds  of  tongue 
and  girkin,  or  beetroot.  Serve  hot  or  cold. 

The  Lady  Mayoress  of  Leeds  (Mrs.  Armitage), 

Farnley  Hall. 


74.— POULET  EN  CASSEROLE. 

Rub  over  with  a cut  lemon  the  fowl.  Put  into  a casserole 
dish  large  enough  to  hold  the  fowl  and  its  accompaniments. 
Two  or  three  ounces  of  butter,  three  or  four  small  onions,  peeled, 
and  stuck  with  cloves,  a carrot  and  turnip  cut  into  dice,  and  a 
bouquet  garnis  ; also  a handful  of  bacon  cut  into  dice.  Allow 
all  to  get  hot,  then  put  in  the  fowl  and  cook  gently  for  about 
an  hour,  basting  frequently  and  turning  occasionally.  When 
done  pour  off  the  fat,  season  the  fowl  with  salt  and  pepper  ; 
moisten  with  a little  rich  gravy,  or  a tablespoonful  of  liquefied 
meat  glaze,  put  in  the  oven  for  about  ten  minutes,  and  baste 
well  with  the  liquor.  Take  up  the  fowl,  untruss,  strain  the  gravy 
over  it  and  serve  either  on  a hot  dish  on  in  the  casserole. 

Mrs.  Currer-Briggs,  Gledhow,  Leeds. 
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75.— STEAK  AND  KIDNEY  DUMPLING. 

Make  a suet  crust  of  eight  ounces  of  chopped  suet,  one  pound 
of  flour,  one  teaspoonful  of  baking  powder,  a little  salt,  and 
water.  Line  a bowl  with  this,  reserving  a piece  for  the  top. 
Cut  up  into  small  square  pieces  one  and  a half  pounds  of  stewing 
steak  and  half  a pound  of  ox  kidney.  Line  the  crust  round 
with  strips  of  bacon  and  put  a few  strips  at  the  bottom.  Put 
in  a layer  of  beef  and  a layer  of  kidney,  pepper  and  salt,  and 
continue  until  full.  Put  in  a little  water,  cover  with  the  remain- 
der of  the  paste,  and  steam  for  three  hours  and  a half.  Turn 
out  on  to  a dish,  make  a small  hole  in  the  top,  and  pour  in  a 
little  boiling  water  or  gravy.  A pigeon  or  a few  oysters  are 
a great  improvement. 

Mrs.  Percival  T.  Leigh,  Headingley. 


76.— GROUTS  A LA  ADELAIDE. 

Fry  one  dozen  small  pieces  of  bread  (about  one  inch  long) 
till  a nice  brown  on  both  sides.  Put  six  herring  roes  into 
salt  and  water,  and  cook  for  five  or  seven  minutes.  Allow 
them  to  become  cold,  and  press  them  well  with  a knife.  Dry 
the  croutons  on  paper  after  frying  them.  Melt  two  ounces  of 
butter  and  add,  with  a little  pepper,  salt,  the  yolk  of  a hard- 
boiled  egg  chopped  fine,  and  a little  lemon  juice,  to  the  herring 
roes.  Mix  all  well  together.  Put  the  mixture  into  a forcing 
bag  with  a rose  tube,  and  force  on  to  the  croutons.  Garnish 

with  yolk  of  hard-boiled  egg. 

Mrs.  F.  A.  Hopkinson,  Huddersfield. 

77.— INDIAN  CURRY,  with  Fresh  Meat  or  Fowl. 

Put  into  a saucepan  four  ounces  of  butter  and  one  chopped 
onion.  Fry  until  pale  fawn  colour,  add  three  cardomans,  ten 
cloves,  two  and  a half  inches  of  stick  cinnamon,  and  two  table- 
spoonfuls of  curry  powder.  Stir  to  a paste.  Put  on  the  lid. 
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In  about  ten  minutes,  when  it  looks  oily,  add  one  pound  of 
uncooked  mutton  or  fowl,  cut  into  joints.  Simmer  slowly, 
add  one  tin  of  tomatoes,  four  dessertspoonfuls  of  cocoanut 
milk,  and  one  dessertspoonful  of  vinegar.  Cook  for  an  hour, 
or  until  the  meat  is  tender,  add  salt  just  before  taking  up.  A 
cup  of  boiling  water  poured  over  four  ounces  of  dessicated 
cocoanut,  and  allowed  to  stand  one  hour,  can  be  used  in  place  of 
the  cocoanut  milk. 

Mrs.  Albrecht,  Roundhay. 


78.— MUSHROOMS  ON  CRUSTS. 

(Croutes  aux  Champignons). 

Prepare  the  mushrooms  by  cleaning,  peeling,  and  cutting 
them,  if  large.  Put  them  into  a stew  pan  with  a piece  of  butter, 
and  sprinkle  with  a dessertspoonful  of  flour  ; cover  with  water 
or  stock,  and  stir  over  the  fire  until  they  boil.  Season  with 
pepper  and  salt,  cook  twenty  minutes.  Then  thicken  the 
ragout  \vith  the  yolks  of  two  eggs  beaten  up  with  a little  lemon 
juice  or  vinegar,  a little  chopped  parsley,  and  fresh  butter. 
Take  six  small  rolls,  and  cut  them  in  halves  ; take  out  the 
crumbs  ; butter  the  crusts  inside,  and  dry  them  a little  at  the 
entrance  of  the  oven.  Arrange  the  crusts  on  a dish,  and  fill 
them  with  the  ragout.  Serve  hot. 

Mrs.  Rice- Jones,  Southport. 


79.— SWEETBREADS  A LA  CREME. 

Throw  two  sweetbreads  into  cold  water,  bring  to  a boil, 
place  again  in  cold  water,  remove  all  fat  and  pipes.  Wrap 
in  a piece  of  strong  buttered  paper,  tie  with  string,  and  place 
in  a pan.  Add  three  quarters  of  a pint  of  white  stock,  one  small 
onion,  half  a small  carrot,  bouquet  of  herbs,  four  niches  of 
lemon  rind,  and  eight  peppercorns.  Simmer  gently  for  three- 
quarters  of  an  hour.  Strain  the  gravy.  Melt  one  ounce  of 
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butter  in  a pan,  add  one  ounce  of  flour,  and  cook  well.  Pour 
on  to  this  the  strained  stock  (leaving  any  sediment  behind). 
Add  quarter  of  a pint  of  cream  and  milk  mixed,  stir  until  it 
boils,  cook  well,  add  quarter  of  a teaspoonful  of  salt,  and  a 
few  drops  of  lemon  juice.  Cut  the  sweetbreads  into  thickish 
slices,  and  rewarm  in  the  sauce.  Dish  up  on  mashed  potatoes 
with  a centre  of  green  peas. 

Mrs.  T.  Johnstone,  Guiseley. 


80. — CHINGREE  PUFFS  (Samosas). 

Half  a pound  of  prawns  or  shrimps.  If  fresh  ones  are  used, 
shell  them,  and  remove  heads  and  tails.  Mince  rather  finely. 
Warm  a saucepan  and  put  in  two  ounces  of  butter.  When  it 
boils,  fry  two  ounces  of  sliced  onion,  until  brown,  add  ono 
dessertspoonful  of  curry  powder  and  fry  with  the  onions,  then 
put  in  the  minced  prawns  and  half  a teaspoonful  of  salt.  Keep 
stirring  over  the  fire,  and  when  the  curry  is  a rich  dark  brown, 
it  is  ready.  Make  a short  crust  with  a quarter  of  a pound  of 
butter  and  ten  ounces  of  flour,  using  just  enough  water  to 
mix  it.  Roll  it  out  rather  thin,  and  make  into  puffs  (the  size 
and  shape  of  ordinary  jam  puffs).  Fill  each  of  them  with 
some  of  the  curry,  and  close  the  edges  carefully  with  water. 
Put  on  four  ounces  of  butter  in  a large  frying  pan  and  when 
it  boils,  fry  the  puffs  to  a nice  light  brown.  They  should  puff 
up  very  much.  Drain  and  serve  as  an  entree.  Meat  may  be 

used  instead  of  prawns  for  the  curry. 

Mis.  Arthur  Willey,  Headingley. 


81.— CHICKEN  A LA  BONNE  BOUCHE. 

Pound  together  four  ounces  of  cold  chicken,  two  ounces  of 
butter,  the  hard-boiled  yolk  of  an  egg,  a little  salt,  pepper, 
cayenne,  and  four  oysters.  Rub  through  a wire  sieve,  then 
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pass  through  a rose  tube  on  to  little  rounds  of  fried  bread. 
Serve  cold,  garnished  with  endive. 

Mrs.  T.  W.  G..  Adel. 


82.— CALF’S  SWEETBREADS  AND  GREEN  PEAS. 

Soak  two  sweetbreads  for  two  hours  in  cold  water,  wipe,  and 
drop  into  boiling  water  for  a few  minutes.  Drain,  remove  the 
skin  and  fat,  cut  in  half,  season,  brush  over  with  beaten  egg, 
and  roll  in  breadcrumbs.  Make  three  ounces  of  butter  hot, 
and  fry  in  it  the  sweetbreads  on  both  sides.  Pour  over  two 
tablespoonfuls  of  good  hot  gravy,  and  garnish  with  boiled 
peas  or  puree  of  spinach. 

Mrs.  J.  W.  Charles,  Headingley. 


83.— SAVOURY  OMELET. 

Take  three  eggs.  Separate  the  yolks  from  the  whites,  and 
divide  each  into  two  basins.  Add  a little  parsley,  salt,  pepper, 
thyme,  and  onion  to  the  yolks.  Beat  the  whites  until  v ery  stiff. 
Add  the  yolks  gradually,  but  fairly  quickly  to  the  whites, 
stirring  gently.  Melt  an  ounce  and  a half  of  butter  in  a fr3nng 
pan,  and  pour  the  mixture  into  it.  Fry  before  the  fire,  shaking 
the  omelette  gently.  When  one  side  is  brown  turn  it  with  a 
knife.  Fry  not  more  than  four  or  five  minutes,  and  serve 
at  once. 

Mrs.  Hirsch,  Headingley. 

84.— MACARONI  A LA  NAPOLITAINE. 

Boil  half  a pound  of  macaroni  until  soft  in  plenty  of  well- 
salted  water.  Strain,  and  allow  cold  water  to  run  through 
to  remove  stickiness.  Melt  two  ounces  of  butter  in  a saucepan, 
heat  the  macaroni  in  it,  and  quickly  add  one  cupful  of  tomato 
puree  (made  without  vinegar),  two  cups  of  grated  parmesan 
cheese  and  salt  if  required.  Stir  carefully  and  serve  very  hot. 

Mrs.  John  Marshall,  Headingley. 
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85.— BOILED  TRIPE. 

Boil  four  large  onions  until  tender,  and  chop  them  up.  Take 
about  one  and  a half  pounds  of  thick  tripe  and  put  into  half  a 
pint  of  milk,  to  this  add  the  chopped  onions,  a little  salt  and 
pepper.  Allow  it  to  stew  in  a double  pan  for  two  hours. 
Thicken  it  with  flour,  boil  up  and  serve. 

Mrs.  Tom  Barrow,  Huddersfield. 


86.— HADDOCK  SAVOURY. 

Scald  well  a finnan  haddock,  remove  the  bones,  chop  finely. 
Put  half  an  ounce  of  butter  into  a saucepan,  warm  it,  then  add 
the  fish,  and  a little  chopped  parsley.  Mix  well  into  this  the 
yolk  of  one  egg  and  half  a teaspoonful  of  anchovy.  Stir  for 
a short  time  (until  hot  through).  If  it  is  not  moist  enough, 
add  a little  milk. 

Mrs.  Renshaw,  Rochdale. 


87.— BRAISED  STUFFED  CUCUMBER. 

Peel  a large  cucumber  as  thinly  as  possible,  cut  into  two-inch 
pieces,  and  scoop  out  the  centre  portion  of  each.  Prepare 
a stuffing  as  follows  : Pound  four  ounces  of  cooked  ham,  and 
four  ounces  of  cooked  chicken,  when  smooth  add  three  or 
four  tablespoonfuls  of  white  or  brown  sauce  and  two  yolks  of 
eggs.  Season  with  salt,  pepper,  and  a little  nutmeg.  Rub 
the  mixture  through  a fine  sieve,  then  add  two  tablespoonfuls 
of  cream.  Fill  the  cucumber  shapes  with  this,  and  range  them 
in  a buttered  dish  containing  enough  stock  to  cover  the  bottom. 
Tie  over  this  a piece  of  buttered  paper,  and  cook  in  a moderate 
oven  for  about  half  an  hour.  Place  on  a hot  dish.  Garnish 
with  round  slice  of  trufile  on  a round  [of  J.ham  on  the  top  of 
each,  and  pour  a little  madeira  sauce  round  the  bottom. 

Mrs.  Howard-Proctor,  Headingley. 
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88.— MUSHROOMS  AU  GRATIN. 


Chop  up  half  a dozen  mushrooms  and  put  in  a frying  pan 
with  a little  finely  chopped  bacon,  salt,  pepper,  and  a pinch 
of  thyme.  Fry  these  together  for  a few  minutes,  then  add  a 
well-beaten  egg.  Stir  until  cooked.  Prepare  some  large 
mushrooms  (flat  ones)  by  peeling  and  taking  out  the  stalk. 
Fill  them  with  the  above  mixture,  cover  with  breadcrumbs 
and  small  pieces  of  butter,  lay  them  in  a greased  dish  or  baking 
tin,  and  cook  in  the  oven  for  twenty  minutes  or  until  browned 
nicely.  Pile  on  a dish,  and  serve  dry,  or  with  a brown  sauce 
in  which  an  onion  has  been  boiled. 

Miss  Wainwright,  Glasgow. 


89.— ANCHOVY  CROUTES. 

Beat  three  ounces  of  butter  to  a cream.  Add  one  teaspoonful 
of  anchovy  paste,  the  yolks  of  two  hard-boiled  eggs  well  pounded, 
and  pepper,  cayenne,  and  a few  drops  of  carmine  or  cochineal. 
Pass  through  a hair  sieve.  When  quite  cold,  press  through  a 
rose  forcer  on  to  small  rounds  of  bread,  and  decorate  with 
sprigs  of  parsley. 

Miss  I.  Denison,  Yeadon. 


90.— A GOLFER’S  TEA. 

Peel  and  thrust  out  the  middle  of  two  large  Spanish  onions. 
Insert  in  each  a sheep’s  kidney,  season  highly,  and  wrap  round 
each  onion  a slice  of  bacon.  Place  in  a very  well-buttered  and 
covered  dish  and  cook  (in  the  gravy  the  ingredients  yield) 
three  hours.  Order  before  you  go  on  to  the  links. 

Mr.  Harold  Whitaker,  Rotherham. 


91.— ITALIAN  RISOTTO. 

Put  four  ounces  of  butter  into  a frying  pan,  fry  two  sliced 
onions,  and  when  tender  remove.  Put  into  the  pan  one  quart 
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of  bouillon  and  one  pound  of  well-washed  rice.  Stir  continually 
until  the  rice  has  almost  absorbed  the  bouillon,  then  add 
half  a pint  of  tomato  pulp  and  four  ounces  ot  parmesan  cheese. 
Stir  again  until  almost  dry.  Dish,  and  serve  very  hot  accom- 
panied by  parmesan  cheese. 

Mrs.  John  Marshall,  Headingley, 


92.— CROUTES  A LA  FRANCAISE. 

Boil  half  a pound  of  spinach,  and  rub  through  a wire  sieve, 
pound  and  add  to  it  four  ounces  of  butter,  six  boned  anchovies, 
one  tablespoonful  of  capers,  one  gherkin,  the  yolks  of  two  hard- 
boiled  eggs,  and  pepper  and  salt.  Pass  again  through  the  sieve  ; 
place  in  a bag  with  a rose  forcer  and  press  out  on  to  croutes 
of  fried  brown  bread  and  butter,  or  small  biscuits.  Decorate 
with  small  heart-shaped  pieces  of  white  of  egg. 

Mrs.  T.  W.  G.,  Adel. 


93.— CROQUETTES  ANDOMAROISES. 

Cut  up  finely  and  separately  half  a pound  ot  boiled  smoked 
ham  and  four  ounces  of  nouillettes  (boiled  in  water  and  well 
drained).  Mix  these  with  four  ounces  of  grated  gruyere  cheese, 
one  spoonful  of  very  thick  white  sauce  and  the  yolk  of  an  egg. 
Add  pepper  and  a little  nutmeg,  and  make  up  into  small  rissoles. 
Roll  these  first  in  flour,  and  then  in  well-beaten  egg,  to  which 
has  been  added  a spoonful  of  olive  oil.  Roll  again  in  bread- 
crumbs. Place  the  rissoles  in  boiling  fat,  and  let  them  cook 
until  they  are  light  brown.  Serve  very  hot.  This  quantity 
will  make  about  eighteen  rissoles. 

Madame  Allier,  Paris. 

94._P0TTED  beef. 

Cut  one  pound  of  lean  beef,  and  put  it  into  a stew  jar,  covering 
it  well  with  water.  Stew  very  gently  until  tender.  Mince 
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very  finely  through  a machine,  add  the  gravy,  salt,  pepper, 
and  a little  mace.  Work  all  well  together  with  a spoon  to 
make  the  mixture  quite  smooth,  and  place  in  pots.  Cover 
with  melted  butter. 

Mrs.  Tom  Barrow,  Huddersfield. 


95.— MALAY  CURRY. 

Cut  a small  chicken  into  joints  and  pieces.  Soak  four  ounces 
of  dessicated  cocoanut  in  a pint  of  hot  water  for  an  hour  or 
longer,  then  rub  through  a hair  sieve,  using  the  extract  only. 
Warm  a saucepan,  and  put  in  two  ounces  of  ghee  (butter),  when 
it  boils  add  one  tablespoonful  of  curry  powder,  four  ounces  of 
chopped  onions,  a pinch  of  powdered  clove,  and  a pinch  of 
powdered  cinnamon  ; fry  all  together  until  a good  brown. 
Then  put  in  the  pieces  of  chicken  and  brown  them,  and  last,  add 
one  teaspoonful  of  salt,  the  cocoanut  extract  (which  should 
be  warmed,  not  to  chill  and  harden  the  meat),  and  three  carda- 
mons. Cover  the  pan,  and  simmer  for  an  hour,  or  until  the 
chicken  is  tender.  There  should  be  half  a pint  of  rather  thick 
gravy. 

Mrs.  Arthur  Willey,  Headingley. 


96.— SPAGHETTI  (Mexican  Way). 

Put  two  tablespoonfuls  of  butter  into  a saucepan.  When 
hot  add  a quarter  of  a pound  of  well-washed  spaghetti  broken 
into  desired  lengths,  half  an  onion  sliced,  one  large  tomato 
sliced,  pepper  and  salt,  and  a dash  of  red  pepper.  Stir  to 
prevent  burning,  and  allow  to  brown  slightly.  Then  add  one 
large  cup  of  stock  and  boil  until  it  has  been  absorbed,  being 
sure  the  spaghetti  is  tender. 

Mrs.  Marshman,  Albion,  U.S.A. 


97.— TRIPE  FRITTERS  (Original). 

Stew  gently  in  water  one  pound  of  thick  raw  tripe  for  four 
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hours.  (This  renders  the  tripe  perfectly  digestible  to  the  most 
delicate  person,  and  is  an  improvement).  Make  a batter  of 
flour,  egg,  milk,  and  a pinch  of  salt  as  though  for  a Yorkshire 
pudding,  but  thicker  in  consistency.  Put  two  or  three  ounces 
of  butter  or  beef  dripping  (clarified)  into  a frying  pan,  and 
whilst  it  is  coming  to  the  point  when  the  blue  smoke  rises,  dry 
and  cut  into  nice  pieces,  the  tripe.  Dip  each  in  batter,  taking 
out  with  a large  spoon  rather  more  batter  than  the  tripe  will 
carry.  At  once  put  into  the  pan,  controlling  the  edges  of  the 
fritter  with  the  spoon,  and  thus  preventing  the  batter  spreading. 
When  cooked,  dish  on  a lace  paper,  and  serve  whilst  crisp. 

Mrs.  Percival  T.  Leigh,  Headingley. 


98.— TRIPE  ROLL. 

Lay  on  a board  one  pound  of  tripe  (cut  rather  long)  spread 
over  it  breadcrumbs,  a little  parsley,  pepper,  salt,  one  ounce  of 
butter  in  small  pieces,  and  a little  cream.  Roll  up,  tie  with 
twine,  and  bake  in  a covered  dish,  in  one  cupful  of  stock.  When 
cooked  (in  about  half-an-hour)  thicken  the  gravy,  adding  a little 
cream,  and  serve  hot. 

Miss  R.,  Headingley. 


99.— A SIMPLE  WAY  OF  DOING  MUSHROOMS. 

Take  the  stalks  from  half  a pound  of  large  mushrooms.  Lay 
them  in  a buttered  pudding-tin,  putting  on  the  top  of  each  a 
little  pepper,  salt,  and  a piece  of  butter.  Bake  in  the  oven 
until  tender  (about  half-an-hour).  Fry  some  half  slices  of  bread 
in  butter,  when  one  side  is  brown,  turn  and  brown  the  other. 
Put  the  mushrooms  (which  will  have  diminished  in  size  con- 
siderably) on  to  the  fried  bread,  and  serve. 

Mrs.  Orange,  Sheffield. 


100.— CALF’S  OR  OX  BRAINS. 

Throw  the  brains  into  salt  and  water,  leave  for  half-an-hour. 
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Skin  and  clean  well.  Tie  up  in  muslin  and  boil  half-an-hour. 
Take  up  (remove  any  small  pieces  of  skin),  pepper,  salt,  and 
sprinkle  over  a little  chopped  sage,  add  a good-sized  piece  of 
butter.  Have  a buttered  toast  ready,  and  put  the  brains 
upon  it.  Shake  over  the  mixture  a little  paprika. 

Mrs.  H.,  Leeds. 


101.— HAM  TOAST. 

Mince  finely  any  remains  of  cold  boiled  ham,  add  a little 
thick  cream,  a little  potted  beef,  salt,  pepper,  and  a small 
piece  of  butter.  Put  into  a saucepan  and  stir  until  thoroughly 
mixed  and  hot.  Serve  on  a hot  buttered  toast.  . 

Mrs.  Percival  T.  Leigh,  Headingley. 


102.— BREAKFAST  TOAST. 

Put  a sixpenny  tin  of  soft  roes  of  herrings  into  boiling  water 

lor  ten  minutes.  Make  a buttered  toast  (when  the  bread  is 

being  toasted,  have  the  butter  in  a saucer  in  the  oven  to  melt, 

so  that  it  may  be  “ applied"  hot).  Cut  open  the  lid  of  the 

tin  and  lift  the  roes  out  whole,  put  three  or  four  on  to  each 

length  of  toast.  Sprinkle  with  a little  coraline  pepper,  and 

send  with  a sprig  of  parsley  to  table. 

ivfirs.  Percival  T.  Leigh,  Headingley. 


103.— STUFFED  VEGETABLE  MARROW. 

Split  a vegetable  marrow  down,  pare,  and  take  out  the  seeds. 
Mince  finely,  any  cold  chicken  or  cold  roast  beef,  mix  with  it  a 
few  breadcrumbs,  a little  parsley,  pepper,  salt,  and  two  table- 
spoonfuls of  thick  cream.  Stuff  the  marrow  with  this  (both 
halves),  and  place  one  over  the  other.  Tie  with  twine,  and 
place  with  two  cupfuls  of  stock  in  a covered  China  dish.  Cook 
until  the  marrow  is  easily  pierced  with  a skewer. 

Mrs.  Percival  T.  Leigh,  Headingley. 
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104.— GERMAN  SAVOURY. 

Take  a piece  of  butter  the  size  of  a walnut,  two  ounces  of 
grated  cheese,  two  finely-chopped  anchovies,  one  tablespoonful 
of  French  mustard.  Pound  all  well  together  in  a mortar,  and 
leave  for  a few  hours.  Serve  on  little  rounds  of  bread  and 
butter,  garnish  with  lettuce,  beetroot,  or  cucumber.  This 
will  keep  several  days.  One  teaspoonful  of  anchovy  sauce 
may  be  used  in  place  of  the  chopped  anchovies. 

Mrs.  A.  Massey-Richardson,  Headingley. 


105.— RICE  AND  BEANS. 

A teacupful  of  red  beans  (called  here  “ Boston  strawberries” ). 
Soak  all  night,  and  boil  with  salt  pork,  cut  very  small,  and  butter. 
Cook  slowly  until  almost  dissolved  ; serve  with  plain  boiled 
rice  in  a separate  dish.  In  Haiti  I found  this  to  be  a daily 
standing  dish  everywhere.  The  wealthier  class  commenced 
dinner  with  it  ; the  poorer  people  commenced,  continued,  and 
ended  with  this  dish. 

Mr.  Harry  Whitaker,  Trinidad,  B.W.I. 


106.— “CU-CU”  (pronounced  Ku-Ku). 

In  Jamaica  called  Fungee.” 

Put  into  a round-bottomed  pot  four  ounces  of  salt  pork  or 
beef,  three  or  four  large  onions,  tomatoes  (all  cut  up),  several 
ounces  of  butter,  and  salt  and  pepper  to  taste.  Boil  until 
cooked,  then  very  gradually  trickle  in  corn  meal  until  the 
mixture  is  so  stiff  it  can  no  longer  be  stirred.  Put  into  a 
mould,  turn  out  and  serve  hot.  This  shape  of  dish  is  used 
for  cooking  all  corn-meal,  so  that  no  dry-meal  may  be  left 
in  any  corner,  and  for  stirring,  a small  paddle  of  wood  is  used. 
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The  corn  meal  mentioned  here  is  the  “ Yaller  Male”  con- 
demned and  despised  by  the  Irish  during  the  famine  of  1846. 
Being  cheap  and  excellent  “ feeding,”  the  poor  here  use  it 
extensively. 

Mr.  Harry  Whitaker,  Trinidad,  B.W.I. 


107.— STEWED  MUSHROOMS. 

^oz.  Brown  & Poison’s  “ Patent  ” Corn  Flour. 

Jib.  mushrooms.  loz.  butter.  Jpint  stock  or  milk. 

I teaspoonful  lemon  juice.  Salt  and  pepper. 

Rinse  and  peel  the  mushrooms.  Put  them  on  the  fire 
with  the  stock  or  milk  and  the  lemon  juice.  Allow  the  whole 
to  simmer  gently  for  three  quarters  of  an  hour.  Blend  the 
corn  flour  smoothly  with  a little  cold  water,  and  strain  it  into 
the  mushrooms.  Stir  till  it  boils  up,  being  careful  not  to 
break  the  mushrooms.  Cook  for  five  minutes.  Season  with 
pepper  and  salt,  and  serve  hot  with  sippets  of  toast  or  fried 
bread  round  the  dish. 


EXTRA  RECIPES 
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Obtained  the  . , 

GRAND  PRlXr 

Highest  Award.  London,  1905. 

I have  on  view  . 

In  my  Show-rooms  some  of 
the  Beckhardt  Pianos,  which 
have  recently  obtained  the 
“ Grand  Prix”  at  the  Crystal 
Palace,  (I  am  Sole  Agent  for 
this  Speciality). 


BECKHARDT  . . 

BABY  GRAND  PIANOS, 

Full  Particulars  from 


A.  CRESSWELL 


IPiano  Eypeit, 


l8  & 20,  Queen  Victoria  Street, 


LEEDS. 


iHstruments  by  Schiedmayer,  Justin  Browne,  Waldemar,  Allison,  etc. 


Sometimes  irreparable  mischief 
is  done  to  the  mechanism  of  a 
piano  by  inexperienced  workmen. 
It  is  always  best  to  employ  an 
Expert  (even  if  special  fees  have  to 
be  paid).  In  my  own  case,  however, 
I undertake  tuning  and  repairs 
without  charging  high  fees. 

If  you  possess  an  instrument 
that  is  old-fashioned,  why  not  have 
an  up-to  date  one  with  all  modern 
improvements  ? I can  make  such 
liberal  allowances  for  old  instru- 
ments that  the  acquisition  of  a new 
one  will  be  made  quite  easy.  If  you 
will  call  I shall  be  pleased  to  discuss 
the  matter  without  prejudice. 


108.— ENDIVE  A LA  CREME. 

Wash  the  endive  or  young  cabbage.  Simmer  until  tender  in 
a little  salted  milk,  adding  an  onion  stuck  with  a clove.  Remove 
this  when  the  endive  is  cooked.  Chop  the  endive,  add  a little 
butter,  a tablespoonful  of  cream,  and  a dust  of  pepper,  and 
make  very  hot.  Serve  on  buttered  toast. 

Mrs.  Stephen  Hey,  Ilkley. 


109.— STUFFED  POTATOES. 

Wash,  dry,  and  roast  six  large  potatoes  ; when  cooked,  cut 
them  in  halves,  and  with  a spoon  scoop  the  potato  out  into 
a basin  ; do  this  carefully,  and  place  the  skins  on  one  side,  as 
they  will  be  required  again.  Mash  the  potato,  mix  it  with  a 
tablespoonful  of  butter,  half  a teacupful  of  hot  milk,  salt  and 
pepper  to  taste,  and  beat  well.  Whisk  the  white  of  one  egg, 
and  add  to  it,  also  a teaspoonful  of  freshly- grated  cheese.  Fill 
the  potato  skins  with  the  mixture,  piling  it  up  on  the  top  of 
each,  and  return  to  the  oven  to  brown. 

Mrs.  Kinder,  Kirkstall. 


110.— HARICOT  ROAST. 

Soak  four  ounces  of  haricot  beans  overnight  ; then  boil 
them  with  an  onion  (minced)  for  three  hours.  Drain  the  water 
from  them  ; add  to  them  an  equal  quantity  of  breadcrumbs  or 
boiled  rice.  Form  into  an  oblong  shape.  Put  this  on  a buttered 
baking  dish,  and  bake  for  half-an-hour  in  a moderate  oven. 

Mrs.  Fairley,  Chapeltown,  Leeds. 


111.— PEAS  OR  FRENCH  BEANS  (Original). 

Boil  peas  (or  French  beans)  in  the  usual  manner.  When 
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done,  keep  them  from  getting  cold.  Warm  in  a saucepan  one 
tablespoonful  of  good  cream  (be  careful  not  to  oil  it),  mix 
with  it  a saltspoonful  of  finely  chopped  parsley  and  thyme, 
add  a little  salt.  Then  add  the  peas  or  beans,  heat  thoroughly, 
and  serve  immediately. 

Mrs.  Maberley-Smith,  Penshutst  Rectory,  Kent. 


112.— CELERY  CREAM. 

Cut  the  white  part  of  crisp,  cleaned  celery  into  very  small 
thin  strips,  and  throw  into  cold  water.  Dry  in  a cloth.  Whisk 
quarter  of  a pint  of  good  cream  quite  stiff,  stir  in  the  celery  a 
little  salt,  pepper,  and  cayenne.  Pile  on  to  some  savoury  or 
unsweetened  biscuits.  Decorate  with  small  pieces  of  celery 
leaf,  and  serve  very  cold. 

Mrs.  E.  Denison,  Yeadon. 


113.— POTATO  SOUFFLE. 

Bake  some  potatoes,  then  cut  them  in  halves,  take  out  the 
insides,  mash  them  with  butter,  pepper  and  salt.  Put  back 

in  their  halves,  score  them,  and  put  them  into  the  oven  to  brown. 

Mrs.  J.  N.  C.,  Ilkley. 


114.— PARISIENNE  POTATOES. 

Peel  the  potatoes  required,  and  cut  them  into  balls  with  a 
vegetable  cutter,  or  simply  dice  them  into  inch  cubes.  Drop 
into  boiling  salted  water,  and  boil  for  ten  minutes.  Drain, 
put  into  a saucepan  with  two  tablespoonfuls  of  butter  to 
each  pint  of  potatoes.  Put  at  the  side  of  the  fire  for  fifteen 
minutes,  shaking  occasionally,  so  that  the  butter  may  be  evenly 
absorbed.  Sprinkle  with  salt  and  pepper,  and  one  tablespoon- 
ful of  chopped  parsley,  and  serve  in  a hot  dish. 

Miss  Marie  Foxon,  Sheffield. 
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115.— POTATO  SOUFFLE. 

Into  a pint  of  mashed  potatoes  beat  the  whipped  yolk  of 
two  eggs  and  the  white  of  one,  add  two  tablespoonfuls  of  melted 
butter.  Season  with  salt  and  pepper,  add  a cup  of  milk  and  a 
cup  of  cream  (or  another  one  of  milk).  Last  of  all  whip  in 
the  stiffened  whites  of  two  more  eggs,  turn  into  a buttered  mould 
and  bake. 

Mr  . E.  W.  J,,  Leeds. 


116.—CAULIFL0WER  AU  GRATIN. 

Cook  a cauliflower  in  the  ordinary  way.  Make  some  white 
sauce  (of  unskimmed  milk),  stir  in  two  tablespoonfuls  of 
parmesan  cheese.  Cover  the  cauliflower  with  this.  Sprinkle 
liberally  with  buttered  breadcrumbs,  and  bake  until  the  top 
is  a golden  brown.  Hand  grated  cheese  with  it. 

Mrs.  Pegler,  Chapeltown. 

117.— BOILED  CUCUMBER. 

Prepare  two  cucumbers  as  one  does  vegetable  marrows, 
paring,  cutting  down  and  scooping  out  the  seeds.  Boil  or  steam 
until  easily  pierced  with  a wooden  skewer,  and  serve  covered 
with  parsley  sauce,  or,  when  cooked,  put  into  a saucepan,  with  a 
little  milk,  thickened  with  two  eggs,  and  seasoned.  Let  it  get 
thoroughly  hot,  but  not  boil. 

Mrs.  Percival  T.  Leigh,  Headingley. 

118.— POTATO  BORDER. 

Mash  one  pound  of  cooked  potatoes,  melt  one  ounce  of  butter, 
beat  the  yolk  of  an  egg,  and  mix  all  well  together.  Make  into 
a long  roll  on  a floured  board,  then  shape  into  a ring.  Put  on 
to  a floured  tin,  brush  over  with  egg,  mark  with  a fork,  and 
bake  in  a quick  oven. 


Miss  I.  Denison,  Guiseley. 
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119.— LEEKS  OR  TURNIPS  A LA  FRANCAISE. 

Cut  into  half-inch  pieces  (in  length)  twelve  ounces  of  leeks 
and  boil  in  plenty  of  water.  Strain  on  a sieve,  and  press  with 
a cloth  to  get  all  the  water  out.  Put  one  ounce  of  butter  into 
a saucepan,  add  one  ounce  of  flour,  and  stir  for  five  nhnutes. 
(Do  not  let  it  brown) . Then  add  three  wineglasses  full  of  milk. 
When  these  are  well  mixed,  add  pepper,  salt,  and  a little  nutm  eg. 
Then  put  in  the  leeks.  Let  them  cook  slowly  for  half-an-hour. 
Turn  into  a deep  souffle  dish,  sprinkle  one  tablespoonful  of 
breadcrumbs  on  the  top,  then  put  one  ounce  of  butter  in  small 
pieces  on  the  top,  and  bake  in  a slow  oven  for  twenty  minutes. 

Mrs.  Maberley-Smith,  Penshurst  Rectory. 


120.— BAKED  POTATOES  (with  Beef). 

Pare  the  potatoes,  and  place  them  in  the  pan  with  the  beef 
which  is  roasting.  They  will  take  about  one  hour,  and  must  be 
turned  and  basted  when  the  beef  is  being  done.  Serve  round 
the  beef  or  in  a tureen. 

Mrs.  Rawlings,  Hartlepool. 


121.— TO  COOK  BEETROOT. 

Boil  one  hour  and  a half  in  hot,  slightly  salted  water,  do  not 
break  the  skins,  or  they  will  lose  their  colour.  Rub  off  the 
skins,  cut  into  thick  chunks,  pour  on  them  a boiling  mixture  of 
one  tablespoonful  of  hot  butter,  two  of  vinegar,  a little  pepper, 
and  a little  salt.  Or,  if  preferred,  ordinary  white  sauce  may  be 
used.  Serve  very  hot. 

Mrs.  H.,  Headingley. 


122.— SCALLOPED  TOMATOES. 

Strain  the  pulp  from  two  tins  of  tomatoes,  and  stir  in  a 
good  pinch  of  bi-carbonate  of  soda.  Well  butter  a pie-dish, 
put  in  a layer  of  tomatoes,  pepper,  salt,  a little  butter,  a 
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lightly  sprinkled  layer  of  breadcrumbs,  another  layer  of  to- 
matoes, pepper,  salt,  and  butter,  and  lastly  a covering  of  brown 
breadcrumbs.  Bake  for  twenty  minutes  or  half-an-hour  in  a 
moderate  oven. 

N.B. — Tomato  and  okra  is  very  good  cooked  in  this  way. 

It  can  be  obtained  in  tins — canned  together. 

Mrs.  Percival  T.  Leigh,  Headingley. 


123.— SCALLOPED  POTATOES. 

Butter  a baking  dish,  pare  the  potatoes,  and  slice.  Put  in 
the  dish  a layer  of  potatoes,  sprinkle  with  salt,  pepper,,  and 
add  small  pieces  of  butter.  Continue  these  layers  until  the  po- 
tatoes are  used.  Then  fill  with  milk  or  cream.  Bake  very 
gently  one  hour  and  a half. 

Mrs.  C.  Sheldon,  West  Park. 


124.— SAUTE  OF  ONIONS. 

Peel  eight  large  Spanish  onions,  and  slice  finely.  Put  into 
a saucepan  three  ounces  of  butter,  and  as  soon  as  it  is  melted 
put  in  the  onions.  Stir  and  shake  often  until  the  onions  com- 
mence to  yield  their  juice,  when  the  fear  of  burning  is  nearly 
over.  The  onions  will  rapidly  settle,  when  once  they  begin 
to  heat.  Add  pepper,  salt,  and,  if  liked,  a little  gravy  (but, 
personally,  I prefer  no  gravy),  cover  closely,  and  simmer  gently 
for  two  or  two  and  a half  hours. 

Miss  Kate  E.  Whitaker,  California. 


125. — CABBAGE  (in  the  Normandy  Way.) 

Soak  the  cabbage  three  or  four  hours  in  cold  water,  cut  in 
four  pieces,  remove  the  stalk,  boil  the  rest  until  soft,  strain, 
and  press  away  the  water  and  chop  the  cabbage.  Put  into  a 
stewpan  with  a little  butter,  salt,  pepper,  a little  powdered 
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clove,  and  a little  powdered  mace  is  added.  Simmer  slowly 
for  quarter  of  an  hour,  and  serve  very  hot. 

Miss  Linley,  Moor- Aller ton. 


126.— CELERY  ALLA  CREMA. 

Pare  four  or  five  heads  of  celery,  take  off  the  green  leaves, 
and  cut  into  pieces  two  inches  long.  Wash  well  and  dry. 
Blanch  in  boiling  water  for  five  minutes,  drain,  and  put  into  a 
saucepan  with  two  ounces  of  butter,  and  one  tablespoonful  of 
flour.  Stir  well  together.  Add  half  a pint  of  good  consomme, 
and  reduce  for  twenty  minutes.  Thicken  with  two  yolks  of 
eggs  beaten  up  with  half  a teacupful  of  cream,  and  a little 
grated  nutmeg.  Serve  hot,  garnished  with  croutons. 

Mrs.  Currer-Briggs,  Gledhow,  Leeds. 


127.— STUFFED  CABBAGE. 

Choose  a large  firm  cabbage,  and  bind  with  a broad  tape  so 
that  it  not  fall  apart.  Boil,  and  when  cold  remove  the  stalk 
with  a sharp  knife,  and  carefully  scoop  out  the  centre.  Chop 
very  small  the  pieces  of  cabbage  removed,  and  mix  with 
chopped  cold  boiled  ham,  a little  onion,  pepper,  salt,  bread- 
crumbs, and  cream.  Fill  the  cavity  with  this  mixture,  tie  in  a 
cloth,  and  boil  up  the  cabbage  in  a pan  of  soup  ; or,  if  preferred, 
bake  in  the  oven  in  a dish^  and  baste  occasionally  with  a little 
butter. 


Mrs.  Lindley,  Moor-Allerton. 
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EGGS  AND  CHEESE  DISHES. 


128.— CHEESE  FONDU. 

Melt  one  ounce  of  butter  in  a saucepan  ; mix  smoothly  with 
it  one  ounce  of  flour,  a pinch  of  salt  and  cayenne,  and  a quarter 
of  a pint  of  milk.  Simmer  the  mixture  gently  over  the  fire, 
stirring  it  all  the  time,  until  it  is  as  thick  as  melted  butter  ; stir 
into  this  three  ounces  of  grated  cheese.  Turn  it  into  a basin, 
mix  with  it  two  well- beaten  eggs,  whisk  the  whites  of  three 
to  a froth,  and  just  before  the  fondu  is  put  into  the  oven,  add 
them  stirring  lightly.  Pour  into  a well-oiled  round  tin,  and 
bake  twenty  minutes.  The  tin  should  be  only  half  full,  as 
the  fondu  will  rise  a good  deal. 

Mrs.  R.  Cunningham,  Newark-on-Trent. 


129.— SAVOURY  CHEESE  PUDDING. 

Put  one  cupful  of  grated  cheese,  one  of  breadcrumbs,  and 
one  of  milk,  with  a little  salt,  pepper,  and  a little  dry  mustard 
into  a saucepan.  Stir  gently  over  a slow  fire  until  the  cheese 
is  melted.  Beat  the  yolk  of  an  egg,  and  add  it  to  the  above, 
then  the  white  beaten  stiffly  ; pour  all  into  a pie-dish,  add  a 
little  butter,  and  bake  twenty  minutes  in  a moderate  oven. 

Mrs.  Fred  Pogson,  Halton. 


130.— TOMATOES  AND  EGGS. 

Cut  eight  tomatoes  across  and  bake  in  a buttered  tin  until 
tender.  Mash  well.  Beat  three  eggs,  and  mix  with  the  tomatoes. 
Add  salt  and  pepper  to  taste.  Melt  one  ounce  of  butter  in  a pan, 
add  the  mixture,  and  stir  over  the  fire  until  thick.  Have 
ready  a hot  buttered  toast  ; place  the  mixture  upon  this,  and 
serve  whilst  very  hot. 


Miss  Edith  Minings,  Leeds. 
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131.— CHEESE  FONDUE  (Chafing-Dish). 

Mix  together  half  a pint  of  fresh  milk,  one  teacupful  of  fine 
breadcrumbs,  half  a pound  of  grated  cheese,  a saltspoonful 
of  dry  mustard,  and  cayenne  (mixed).  Melt  in  a chafing-dish 
a small  piece  of  butter,  stir  in  the  above  ingredients,  and 
continue  stirring.  Just  before  serving,  add  two  eggs  lightly 
whisked.  Serve  in  paper  or  China  fondue  cases. 

Mrs.  Matteson,  Southport. 


132.— STEWED  CHEESE. 

Put  into  a small  fr5ung-pan  a piece  of  butter  the  size  of  a 
walnut,  a little  milk  or  water,  a little  mustard  and  pepper,  and 
two  or  three  ounces  of  Cheshire  cheese.  Let  it  stew  gently  until 
the  cheese  is  melted  (which  will  be  in  about  ten  minutes),  then 
spread  on  buttered  toast,  and  serve  hot.  Sufficient  for  one 
person. 

Mrs.  Robert  A.  Hopkinson,  Huddersfield. 


133.— CHEESE  STRAWS. 

Take  four  ounces  of  puff  paste,  season  two  ounces  of  grated 
parmesan  cheese  with  a little  cayenne  pepper.  Roll  the  cheese 
into  the  paste  as  if  rolling  in  flour,  roll  it  out  thin,  and  cut  it 
in  lengths  of  about  four  or  five  inches  long,  and  a quarter  of  an 
inch  wide.  Twist  each  strip,  and  press  it  on  a baking  tin. 
Cook  in  a moderate  oven  from  ten  to  twelve  minutes.  Have 
some  rings  made  of  the  paste  to  hold  the  straws,  dish  on  a paper 
and  serve.  These  will  keep,  but  must  be  warmed  up  when 
wanted. 

Mrs.  Hirsch,  Headingley. 


134.— CHEESE  EGGS. 

Beat  up  two  eggs,  add  four  tablespoonfuls  of  milk,  three 
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ounces  of  grated  cheese,  salt,  pepper,  and  cayenne.  Melt 
half  an  ounce  of  butter  in  a pan,  add  the  mixture,  and  stir  until 
it  is  thick.  Serve  on  very  hot  toast,  and  garnish  with  watercress. 

Mrs.  J.  W.  Whiteley,  Leeds. 


135.— BIRDS’  NESTS. 

Boil  two  eggs  twelve  minutes.  Take  out  of  the  saucepan, 
and  place  immediately  in  cold  water.  Leave  until  cool. 
Remove  the  shell,  dry  the  eggs,  roll  in  flour,  cover  with  sausage- 
meat  (half  a pound  required),  egg  and  breadcrumb.  Fry  in 
boiling  fat  until  a nice  golden  brown.  Cut  each  egg  in  half 
when  cold,  and  dish  with  watercress  and  other  green-meat. 

Mrs.  W.  Henderson  Nicol,  Leeds. 


136.— MACARONI  CHEESE. 

Throw  three  ounces  of  macaroni  into  boiling  water,  add  salt, 
and  boil  for  forty  minutes.  Then  drain.  Melt  one  ounce  of 
butter  in  a pan,  add  three-quarters  of  an  ounce  of  flour,  and 
when  well  mixed  put  in  half  a pint  of  milk  gradually.  Stir 
until  it  boils,  cook  well,  and  add  the  macaroni  and  two  ounces 
of  grated  cheese.  Season  with  pepper  and  salt,  pour  into  a 
greased  pie-dish,  cover  with  the  rest  of  the  grated  cheese,  and 
put  into  a quick  oven  to  brown.  Serve  very  hot. 

Mrs.  F.  Jackson,  Leeds. 


137.— CHEESE  STRAWS. 

Mix  two  ounces  of  flour,  the  same  quantity  of  grated  cheese 
and  butter,  and  a little  salt  and  cayenne  into  a paste  with  a 
little  milk.  Roll  out  thin,  cut  into  fingers  quarter  of  an  inch 
wide  and  three  inches  long.  Twist  them  and  bake  in  a hot 
oven  for  a few  minutes.  Serve  cold. 


Mrs.  F.  Jackson,  Leeds. 
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138.— EGGS  IN  AMBUSH. 

Boil  three  eggs  hard,  shell  and  coat  them  with  eight  ounces 
of  potted  meat,  egg  and  breadcrumb  them  and  fry  in  smoking 
hot  dripping  until  well  browned.  Cut  in  two  and  serve. 

Mrs.  J.  W.  Whiteley,  Leeds, 


139.— WOODHURST  EGGS  (Original). 

As  many  eggs  as  persons,  poached  very  neatly  and  laid  on 
small  rounds  of  hot  buttered  toast.  Make  ready,  before 
poaching  the  eggs  a rich  gravy,  well  seasoned  with  Worcester 
(or  some  other)  sauce.  Add  a little  thickening,  and  pour  a 
dessertspoonful  over  each  egg  before  serving. 

Mrs.  W.  H.  Haywood,  Rotherham. 


140.— BIRDS’  NESTS. 

Boil  some  eggs  hard,  peel  them,  and  press  some  forcemeat 
round  them.  Roll  them  in  egg  and  breadcrumbs,  and  fry  or 
bake.  Cut  them  in  halves,  take  out  the  yolk,  mix  with  sardine 
or  salmon  paste,  form  into  small  balls,  and  put  two  or  three 
into  each  half  egg.  Garnish  with  chopped  parsley. 

Mrs.  J.  H.  C.,  Ilkley. 


141.— CROUTES  A BONNE  BOUCHE. 

Rub  together  one  ounce  of  butter,  one  ounce  of  cheese,  and 
one  ounce  of  flour,  and  a little  water  to  a smooth  paste,  roll  out, 
cut  to  the  size  desired,  and  bake.  BONNE  BOUCHE. 
Bechamel  sauce  mixed  with  plenty  of  parmesan  cheese,  and 
put  on  the  top  of  the  croutes.  Sprinkle  with  a little  grated 

cheese,  put  in  the  oven  to  brown. 

Mrs.  Dykes,  Holy  Trinity  Vicarage. 


142.— CHEESE  STRAWS. 

Grate  about  two  ounces  ot  cheese,  then  mix  with  it  one  ounce 
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ot  flour,  and  a piece  of  butter  the  size  of  a walnut,  add  a pinch 
of  salt,  one  of  ordinary  pepper  or  cayenne.  Rub  lightly,  but 
well  together,  and  mix  to  a stiff  dough,  with  a little  water. 
Flour  a board  and  roll  out  about  an  inch  thick,  bake  in  a mod- 
erate oven  a nice  brown.  When  done,  cut  in  fingers. 

Mrs,  Robinson,  Chapeltown. 


143.— SCOTCH  EGGS. 

Boil  four  eggs  hard,  shell  and  roll  round  each  one  enough 
sausage  meat  to  well  cover  them.  Dip  in  egg  and  breadcrumbs, 
fry,  and  serve  with  hot  thick  gravy. 

Mrs.  Seton,  Leeds. 


144.— MACARONI  CHEESE. 

Break  two  ounces  of  macaroni  into  small  pieces,  put  into 
boiling  salted  water  and  boil  quickly  for  half-an-hour,  or 
until  cooked.  Strain  well.  Melt  one  ounce  of  butter  in  a pan, 
add  an  ounce  of  flour,  stir  well,  and  stir  in  half  a pint  of  milk. 
When  it  boils  add  the  macaroni  and  one  ounce  and  a half  of 
grated  cheese^;  pepper  and  salt.  Turn  into  a greased  pie- 
dish,  scatter  another  ounce  of  grated  cheese  over  the  top,  put 
into  the  oven  to  brown,  and  it  is  ready. 

Miss  F.  Watson,  Headingley. 


145.— OX  EYES. 

Cut  a round  of  white  bread,  soak  it  in  milk,  cut  out  a small 
round  from  the  centre,  leaving  a ring.  Break  carefully  an 
egg  into  the  centre  ; put  a little  butter,  salt,  pepper,  and  a 
teaspoonful  of  thick  cream  over  the  yolk,  and  put  into  the 
oven  to  cook.  Serve  on  the  dish  upon  which  the  “ eyes  ” are 
cooked. 


Mrs.  Percival  T.  Leigh,  Headingley. 
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146.— EGGS  IN  TOMATOES. 

Cut  in  halves  three  large  tomatoes,  carefully  remove  enough 
of  the  inside  from  each  to  admit  an  egg  being  placed  there. 
Put  pepper,  salt,  and  butter  into  the  hollow  of  the  tomato, 
then  break  in  the  egg.  Bake  in  the  oven  until  the  eggs  are 
set.  Serve  with  gravy  made  from  the  insides  of  the  tomato 
boiled  up  with  a little  stock,  seasoning,  and  thickening,  and 
curled  bacon. 

Mis.  Percival  T.  Leigh,  Headingley. 

147.— (EUF  ECUMR 

Whisk  t/he  white  of  an  egg  to  a stiff  froth  and  put  into  a china 
ramakin  case.  Make  a slight  hollow  in  the  centre,  into  which 
drop  the  yolk  unbroken.  Sprinkle  with  salt  and  pepper,  put  a 
little  butter  on  the  top,  and  stand  in  a vessel  of  boiling  water 
until  set.  Serve  in  the  case  in  which  it  is  cooked. 

Mrs.  T.,  Headingley. 


148.— STUFFED  EGGS. 

Boil  six  eggs  fifteen  minutes,  shell,  and  cut  them  in  halves, 
length-wise.  Take  out  the  yolks  carefully  and  mash  them 
fine,  add  one  tablespoonftil  of  melted  butter,  and  one  tablespoon- 
ful of  finely-chopped  tongue  or  ham,  salt  and  pepper.  Rub 
well  together,  and  fill  the  hollowed  whites  with  the  mixture, 
press  the  corresponding  halves  together,  dip  them  in  beaten 
egg  and  breadcrumbs,  and  fry  in  hot  fat.  Serve  hot  either  alone 

or  with  white  sauce  poured  round  them. 

Mrs.  John  Bray,  Headingley. 


149.— CURRIED  EGGS. 

For  the  sauce,  put  one  ounce  of  butter  into  the  frying-pan, 
fry  in  it  a sliced  onion  very  well,  add  a teacupful  of  stock,  quarter 
of  a teaspoonful  of  curry  powder,  and  the  same  amount  of 
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flour.  Stir  very  well  and  allow  to  simmer  gently.  Boil  three 
eggs  hard,  shell,  and  quarter  them.  Add  some  salt  and  two 
tablespoonfuls  of  good  cream  to  the  sauce  ; when  thoroughly 
mixed  put  in  the  eggs  and  let  the  whole  heat  thoroughly,  but 
not  boil.  Squeeze  half-a-lemon  rapidly  over  the  whole  (not 
putting  in  the  whole  of  the  juice  from  the  half-lemon).  Serve 
with  boiled  rice. 

Mrs.  Hobson,  Sheffield. 
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Telegrams: 

"BLINDS,  LEEDS’’ 


(5  Establ  i sh  ed  1856.  ^ 


Telephone 

N?  27C0. 


HEAD  OFEICE  & 
SHOW  ROOMS. 
IQO.  Albion  Street. 


Blinds,  Fittincs.Cloth  Blinds. 
Venetian  Blinds,  g)^ 


FACTORY 

Kell  sal  I Street. 

Leeds. 


jmttf axittrifriS 


SFA.HISH  SUN  BUI  NO 


PUDDINGS. 


150.— DUTCH  RED  PUDDING. 

Mix  four  ounces  of  sago  with  two  wineglasstuls  of  water, 
allowing  it  to  soak  for  ten  minutes.  Boil  one  pint  of  rasp- 
berry syrup,  add  to  it  one  wineglassful  of  claret,  one  stick  of 
cinnamon,  and  the  sago  and  water.  Boil  until  thick,  remove 
the  cinnamon  and  pour  into  a mould.  Serve  cold  with  cream 
or  custard. 

Mrs.  Ludwig  Ash,  Headingley. 


151.— CHOCOLATE  PUDDING. 

Put  one  quart  of  milk  and  twelve  tablespoonfuls  of  bread- 
crumbs in  a saucepan,  let  them  get  moderately  warm  ; beat 
the  yolks  of  four  eggs,  add  six  ounces  of  sugar,  and  eight  ounces 
of  chocolate,  stir  them  into  the  milk,  with  one  tablespoonful 
of  corn  flour,  let  it  get  boiling  hot,  then  turn  into  a buttered 
dish.  Beat  the  whites  of  eggs,  add  a little  sugar,  and  place  on 
the  top  of  the  pudding.  Bake  a light  brown. 

Mrs.  W.  H.  Clark,  Headingley. 


152.— STEAMED  CHOCOLATE  PUDDING. 

Put  four  ounces  of  butter  and  one  teacupful  of  milk  into  a 
saucepan.  When  it  boils,  stir  in  four  ounces  of  grated  chocolate 
and  four  ounces  of  bread-crumbs.  Continue  stirring  it  until 
it  thickens.  Allow  it  to  cool  a little,  then  add  three  ounces  of 
sugar,  and  the  yolks  of  three  eggs  beaten.  Whisk  the  whites  to 
a stiff  froth  and  beat  them  into  the  mixture.  Put  into  a well- 
buttered  mould  and  steam  three  hours. 

The  Lady  Mayoress  of  Leeds  (Mrs.  Armitage). 
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153.— NEW  SUET  PUDDING. 

Rub  half  a pound  of  chopped  suet  into  half  a pound  of  flour, 
add  three  ounces  of  fine  bread-crumbs,  four  ounces  of  sugar, 
four  apples  chopped  into  small  dice,  a little  nutmeg,  and  half 
a pound  of  currants.  Mix  well,  and  gradually  add  half  a pint 
of  milk  to  form  into  a soft  paste.  Roll  on  a floured  board, 
wrap  in  a piece  of  grease-proof  paper,  and  tie  in  a cloth.  Boil 
for  two  or  three  hours. 

Mrs.  Bantock-  Pierpoint,  London. 


154.— GINGER  PUDDING. 

Mix  three  quarters  of  a pound  of  flour,  one  and  a half  heaped 
teaspoonfuls  of  ginger,  six  ounces  of  chopped  suet,  one  teaspoon- 
ful of  baking  powder,  and  a pinch  of  salt.  Then  add  twelve 
ounces  of  treacle  or  syrup,  and  three  quarters  of  a cupful  of 
milk.  Pour  into  a buttered  mould,  and  steam  for  four  hours. 
Serve  with  sweet  sauce. 

Mrs.  Robert  Drummond,  Glasgow. 


155.— SHREWSBURY  PUDDING. 

Take  four  ounces  of  each  of  the  following  : finely  grated 
suet,  flour,  ground  rice,  sultana  raisins,  brown  sugar,  half  a 
teaspoonful  of  bi-carbonate  of  soda,  and  a little  salt.  Mix 
thoroughly  with  nearly  half  a pint  of  boiling  milk,  pour  into 

a buttered  mould,  and  steam  three  hours. 

Mrs.  Cunningham,  Newark-on-Trent. 


156.— POCKET  PUDDING. 

Shred  four  ounces  of  suet.  Stone  and  halve  four  ounces  of 
raisins,  cut  two  ounces  of  candied  peel  into  shavings,  grate  half 
a nutmeg.  Mix  well  together,  add  eight  ounces  of  flour,  three 
ounces  of  sugar,  one  large  spoonful  of  baking  powder,  and  a 
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little  salt.  Beat  up  an  egg  in  half  a pint  of  milk  and  stir  into 
the  dry  ingredients.  Spread  evenly  over  a well-greased  York- 
shire pudding  tin  ; bake  at  once  in  a quick  oven  for  half-an-hour, 
and  serve  whole  or  cut  into  neat  squares. 

Mrs.  Legat,  Blackburn. 


157.— GUARD’S  PUDDING. 

Mix  together  three  ounces  of  butter,  three  ounces  of  sugar, 
three  ounces  of  bread  crumbs,  three  tablespoonfuls  of  straw- 
berry jam,  one  salt  spoon  of  bicarbonate  of  soda,  three  well- 
beaten  eggs,  and  half  a glass  of  sherry.  Pour  into  a mould, 
and  steam  for  two  hours.  Serve  with  wine  sauce. 

Mrs.  Farquahson,  Newcastle-on-Tyne. 


158  — AUNT  MARTHA’S  PUDDING. 

Stir  two  ounces  of  sugar  into  five  ounces  of  bread-crumbs, 
pour  over  them  one  teacupful  of  boiling  milk.  Beat  up  three 
eggs,  add  the  grated  rind  and  juice  of  one  lemon,  two  ounces 
of  slightly  warmed  butter,  a pinch  of  nutmeg,  and  pour  on  to 
the  sugar,  crumbs,  and  milk.  Beat  well  for  fifteen  minutes. 
Butter  a mould,  stick  it  all  over  with  large  raisins  (stoned,  but 
not  halved),  pour  in  the  pudding,  and  boil  one  hour  and  a 
quarter.  This  quantity  will  fill  a pint  and  a half  mould. 

Mrs.  Alfred  H.  Legat,  Sandgate. 


159.— GOLDEN  PUDDING. 

Mix  together  four  ounces  each  of  flour,  bread-crumbs,  chopped 
suet,  sugar,  and  marmalade.  Add  a small  teaspoonful  of 
baking  powder  and  a well-beaten  egg.  PuTin'a  buttered  basin, 
and  steam  for  two  and  a half  hours 


Mrs.  H.  Bowes,  Leeds. 
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160.— YANKEE  PUDDING. 

Take  the  weight  of  one  egg  in  butter,  flour,  and  bread-crumbs. 
Beat  up  the  egg  well,  add  the  butter  (melted),  flour,  bread- 
crumbs, and  one  dessertspoonful  of  orange  marmalade  and 
one  of  jam.  Beat  all  thoroughly  together,  and  at  the  last  add 
one  teaspoonful  of  bi-carbonate  of  soda.  Put  the  mixture  in 
a buttered  mould,  tie  over,  and  steam  for  one-and-a-half-hours. 
Turn  out,  and  serve  with  hot  jam  poured  over. 

Miss  Margaret  Hoare,  London. 


161.— YORKSHIRE  PUDDING. 

Put  six  ounces  of  flour  into  a basin  with  a saltspoonful  of 
salt,  stir  in  one  pint  of  milk  gradually,  beat  until  quite  smooth. 
Beat  up  two  eggs  and  add  to  the  batter.  Allow  this  to  stand 
two  hours  ; add  a pinch  of  baking  powder,  and  pour  into  a 
dripping  tin  with  some  dissolved  dripping.  Bake  half  an  hour. 
If  baked  in  a gas  oven  it  should  be  partly  cooked  in  the  upper 
part  of  the  oven,  and  finished  by  placing  in  a low  shelf  under- 
neath the  joint. 

Mrs.  Hopkinson,  Liverpool. 


162.— BAKED  ORANGE  PUDDING. 

Pour  one  pint  of  boiling  milk  over  six  ounces  of  stale  sponge- 
cake crumbs.  Rub  the  rinds  of  two  oranges  on  sugar  into  this, 
and  add  the  juice  of  six  oranges.  Beat  up  five  eggs,  and  stir  into 
them  half  a pound  of  sugar  (or  sugar  acording  to  taste),  add 
this  to  the  orange  mixture,  and  pour  into  a pie-dish  previously 
lined  with  puff-paste.  Bake  for  rather  more  than  half-an-hour, 

turn  out  of  the  dish,  strew  sifted  sugar  over,  and  serve. 

Mrs.  Gaddes,  Harrogate. 


163.— SCHELDON  PUDDING. 

Dip  half  a pound  of  finger  biscuits  one  by  one  into  a hot 
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syrup  made  with  the  juice  of  a lemon,  two  or  three  lumps  of 
sugar,  and  a tablespoonful  of  water.  Arrange  the  soaked  bis- 
cuits in  the  form  of  a pyramid  on  a deep  dish.  Whip  one  pint 
of  cream  until  very  stiff,  sweeten  with  sugar  rubbed  on  the  rind 
of  a lemon,  then  stir  in  the  strained  juice  of  a lemon.  Pile  it 
roughly  over  the  biscuits.  Decorate  with  crystallized  cherries. 

Miss  Rhoda  Crossley,  Barnboro’  Grange. 


164.— BETSY  PUDDING. 

Put  one  tablespoonful  of  sugar  into  a pint  of  milk,  bring  to 
boiling  point,  and  pour  it  over  three  ounces  of  breadcrumbs. 
When  cool  stir  in  one  beaten  egg.  Spread  a layer  of  jam  in  a 
buttered  pie-dish,  and  when  the  above  mixture  is  cooler  still 
pour  over  the  jam.  Grate  nutmeg  (if  liked)  on  the  top,  and 
bake  for  half-an-hour. 

Mrs.  F.  Goldthorpe-Smith,  Sheffield. 


165.— SAVOURY  PUDDING. 

Soak  six  ounces  of  breadcrumbs  in  one  pint  of  hot  milk,  and 
a little  water.  Boil  two  tablespoonfuls  of  rice,  and  when  quite 
soft  add  to  the  crumbs.  Then  stir  in  an  ounce  and  a half 
of  oatmeal,  one  large  cup  of  boiled  onions  chopped  finely,  two 
teaspoonfuls  of  powdered  marjoram  and  two  of  sage,  salt  and 
pepper  according  to  taste,  and  three  beaten  eggs.  Bake  in  a 
dripping  tin  for  one  hour. 

Mrs.  Robinson,  Chapeltown. 


166.— GERMAN  PUFFS  OR  PANCAKES. 

Melt  two  ounces  of  butter,  stir  in  two  ounces  of  flour  and  two 
and  then  add  half  a pint  of  milk.  Put  the  mixture  into 
buttered  saucers,  bake  twenty  minutes  in  a quick  oven.  When 
done,  put  a little  jam  in  each  and  fold  over.  Sprinkle  with  sugar 
and  serve  hot. 

Mrs.  Ernest  Meads,  London. 
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167 —STEAMED  GINGER  PUDDING. 

Mix  quarter  of  a pound  of  chopped  suet  and  half  a pound 
of  breadcrumbs,  add  one  dessertspoonful  of  baking  powder, 
one  of  ginger,  one  tablespoonful  of  brown  sugar,  pinch  of  salt, 
and  two  tablespoonfuls  of  golden  syrup.  Then  beat  two  eggs 
ten  minutes,  and  add  to  the  pudding,  also  a little  milk  may  be 
added.  Turn  into  a buttered  mould  and  steam  one  and  a half 
hours.  Serve  with  sweet  sauce. 

Mrs.  Gaddes,  Harrogate. 


168.— GOLDEN  PUDDING. 

Cream  two  ounces  of  butter,  add  two  ounces  of  sugar,  two 
eggs  well-beaten,  two  ounces  of  flour,  and  one  teaspoonful 
of  baking-powder.  Grease  a mould,  pour  in  two  tablespoonfuls 
of  treacle  at  the  bottom,  and  then  put  in  the  mixture.  Steam 
two  hours. 

Miss  Trottie  Whitaker,  Rotherham. 


169.— BAKED  LEMON  PUDDING. 

Boil  one  pint  of  new  milk,  leaving  out  three  tablespoonfuls 
which  must  be  mixed  with  three  and  a half  teaspoonfuls  of 
flour.  Add  by  degrees  to  the  boiling  milk  (over  the  fire)  untfl 
it  gets  thick  ; then  pour  into  a basin,  and  when  nearly  cold 
add  two  well-beaten  eggs,  the  juice  of  a lemon,  and  sugar  to 
taste.  Mix  together,  put  into  a buttered  pie-dish,  and  bake 
one  hour  in  a slow  oven. 

Mrs.  Herbert  Slater,  Headingley. 


170.— CAMBRIDGE  PUDDING. 

Mix  well  one  breakfastcupful  of  flour,  one  teacupful  of  white 
sugar,  and  the  same  quantity  of  shredded  suet.  Add  one  tea- 
spoonful of  baking-powder,  and  mix  well  into  the  dry  ingredients 
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an  egg  beaten  with  a little  milk.  Use  any  flavouring  preferred. 
Bake  in  a moderate  oven  for  thirty  minutes. 

Mrs.  W.  Roper,  Sheffield. 


171.— LEMON  TURNOVERS. 

Mix  together  three  dessertspoonfuls  of  flour,  one  ounce  of 
powdered  sugar,  and  the  grated  rind  of  a lemon.  Add  half  a 
pint  of  milk,  mix  smoothly  to  the  consistency  of  batter,  and 
stir  in  two  well-beaten  eggs  and  two  ounces  of  melted  butter. 
Butter  some  tin  saucers,  pour  in  the  mixture,  and  bake  in  a 
quick  oven  for  twenty  minutes.  Serve  hot  with  fine  sugar  and 
lemon  juice. 

Mrs.  Coleman,  Chapeltown. 


172.— SOUFFLE  PUDDING. 

Boil  one  pint  of  milk,  thicken  with  two  tablespoonfuls  of 
corn  flour,  (mixed  with  a little  cold  milk),  add  sugar  to  taste, 
and  boil  up.  Let  this  cool,  and  then  add  the  grated  rind  and 
juice  of  one  lemon  and  the  beaten  yolks  of  two  eggs.  Whisk 
the  whites  of  the  eggs  until  stiff,  and  stir  lightly  into  the  pudding. 
Turn  into  a buttered  dish,  and  bake  in  a slow  oven  until  set. 
Be  very  careful  that  it  does  not  boil. 

Mrs.  Whitaker,  Rotherham. 


173.— SUMMER  PUDDING. 

Mix  the  weight  of  two  eggs  in  flour,  sugar  and  butter  (pre- 
viously creamed),  add  one  teaspoonful  of  baking  powder.  Add 
two  beaten  eggs,  and  continue  beating  all  the  mixture.  Stew 
any  kind  of  fresh  fruit  in  the  ordinary  way,  and  when  cold, 
put  into  a pie-dish.  Pour  the  above  mixture  gently  on  to  the 
fruit,  and  bake  in  a moderate  oven  for  thirty  minutes.  .Serve 
hot  or  cold. 


Mrs.  H.  L.,  Headingley. 
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174.— HAREWOOD  PLUM  PUDDING. 

Mix  threequarters  of  a pound  of  breadcrumbs,  the  same 
amount  of  chopped  suet,  add  half  a pound  of  stoned  raisins, 
one  tablespoonful  of  flour,  one  tablespoonful  of  moist  sugar, 
a little  candied  peel,  and  two  well-beaten  eggs.  Mix  thoroughly, 
put  into  a greased  basin,  and  steam  five  hours.  Serve  with 
brandy  butter. 

Miss  M.  Staines,  Leeds. 

175.— ASKERN  PUDDING. 

Mix  well  together  one  cupful  of  flour,  the  same  quantity  of 
suet,  and  breadcrumbs,  a tablespoonful  of  sugar,  and  a pinch 
of  salt.  Stir  into  the  mixture  one  cupful  of  raspberry  jam 
mixed  with  half  a cupful  of  milk.  Dissolve  a small  teaspoonful 
of  bi-carbonate  of  soda  in  another  half  cupful  of  milk,  and 
add  to  the  pudding,  mixing  very  well.  Pour  into  a greased 
mould,  allowing  room  to  rise,  and  steam  for  at  least  three 
hours.  Serve  with  sweet  sauce. 

Mrs.  Charles  Rippon,  Dewsbury. 


176.— MOUNT  NESSING  PUDDING. 

Cut  up  sufficient  bread  in  very  small  pieces  to  half  fill  a 
shallow  dish,  add  some  currants  and  candied  peel,  sugar,  and 
two  ounces  of  chopped  suet  and  the  grated  rind  of  a lemon. 
Pour  over  these,  two  eggs  beaten  in  enough  milk  to  soak  the 
pudding.  Let  it  stand  for  an  hour,  then  bake  for  forty-five 
minutes.  Turn  out  and  serve  with  sifted  sugar  and  a sauce, 
if  liked. 

Mrs.  Staines,  Leeds. 


177.— STRAWBERRY  PUDDING. 

Line  a pudding  basin  with  bread  and  butter,  then  pour  into  it 
stewed  strawberries,  sugar  to  taste,  another  layer  of  bread  and 
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butter,  and  another  of  fruit,  and  so  on  until  the  basin  is  full. 
Cover  with  a plate,  turn  out  next  day  and  pour  custard  over. 

Mrs.  H.  Wyles,  Leeds. 


178.— GERMAN  FRUIT  PUDDING. 

Put  into  a pan  two  large  cupfuls  of  fruit  juice  (rasp  and  red- 
currant  for  preference,  but  cherry  juice  can  also  be  used),  two 
cupfuls  of  water,  three  or  four  pieces  of  the  rind  of  a lemon,  one 
ounce  of  butter,  and  sugar  to  taste.  Bring  quickly  to  the  boil. 
Stir  in  three  dessertspoonfuls  of  corn  flour  (previously  mixed 
with  a little  cold  water)  ; and  boil  for  ten  minutes,  stirring 
the  whole  time.  Pour  into  a hot  mould.  This  pudding  is 
improved  served  with  custard  or  cream. 

Mrs.  Bernard  Josephy,  Leeds. 


179.— URNEY  PUDDING. 

Take  two  eggs,  their  weight  in  butter  and  flour,  and  half 
their  weight  in  sugar  ; put  the  butter  in  a basin,  beat  to  a cream, 
add  the  sugar  and  the  eggs,  well-beaten,  then  the  flour  ; in 
which  should  be  mixed  half  a teaspoonful  of  bi-carbonate  of 
soda.  Mix  till  smooth,  then  add  one  and  a half  tablespoonfuls 
of  strawberry  jam.  Pour  into  a buttered  mould  and  steam  for 
an  hour  and  a half.  Serve  with  arrowroot  sauce. 

Mrs.  Massey-Richardson.  Headingley. 


180.— BROWN-SPONGE  PUDDING. 

Mix  together  four  ounces  of  flour,  one  ounce  of  sugar,  one 
and  a half  ounces  of  suet  (chopped),  one  teaspoonful  of  ginger, 
half  a teaspoonful  of  bi-carbonate  of  soda.  Add  milk  to  make 
a rather  soft  paste.  Pour  into  a greased  mould  and  steam 
three  and  a half  hours. 


Mrs.  T.  C.,  London. 
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181.— CASTLE  PUDDINGS. 

^oz.  Brown  & Poison’s  “ Paisley  Flour.” 

2 eggs. 

Their  weight  in  Butter,  Sugar  and  Flour. 

Cream  the  butter  and  sugar,  beat  in  the  eggs,  and  stir  in  the 
flour  and  “ Paisley  Flour  ” well  mixed  together.  Bake  in  but- 
tered darioles  for  twenty  minutes.  Turn  out  and  serve  with 
jam  sauce  round. 


182.— LIGHT  PUDDING. 

Beat  two  ounces  of  butter  to  a cream,  add  two  ounces  of  sugar 
and  two  eggs  ; gradually  stir  in  four  tablespoonfuls  of  flour  ; 
mix  thoroughly  (with  a little  milk,  if  necessary),  and  then  add 
one  teaspoonful  of  baking  powder.  Butter  a mould,  pour  in  a 
layer  of  jam,  and  then  the  pudding.  Cover  with  a paper,  and 
steam  from  one  hour  to  one  and  a half. 

Mrs.  Ramsden,  Roundhay. 

183.— SEASONED  PUDDING. 

Mix  together  three  quarters  of  a pound  of  breadcrumbs,  four 
ounces  of  chopped  suet,  four  large  boiled  onions,  (also  chopped), 
one  tablespoonful  of  sage,  seasoning  to  taste,  and  a little  flour. 
Beat  two  eggs,  and  add  to  a pint  of  milk.  Stir  into  the  dry 
ingredients,  and  when  thoroughly  mixed  pour  into  a pudding 

tin  and  bake  for  an  hour. 

Mrs.  Robert  A.  Hopkinson,  Huddersfield. 


184.— TREACLE  SPONGE. 

Beat  the  weight  of  three  eggs  in  butter  to  a cream,  add  their 
weight  in  sugar.  Break  the  eggs  and  separate  the  yolks  from 
the  whites.  Add  the  yolks  to  the  butter  and  sugar,  then  the 
beaten  whites.  Work  in  the  weight  of  three  eggs  in  flour,  and 
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one  teaspoonful  of  baking  powder.  Put  one  teacupful  of 
treacle  into  a buttered  basin,  and  pour  the  sponge  on  the  top. 
Steam  for  three  hours. 

Miss  Ruth  Church,  Roundhay. 


185.— SAVOURY  PUDDING. 

Boil  and  chop  three  large  onions.  Cook  four  ounces  of  rice, 
and  scald  four  ounces  of  breadcrumbs  in  a little  hot  milk.  Chop 
finely  four  ounces  of  suet.  Mix  these  together,  adding  four 
ounces  of  oatmeal,  half  an  ounce  of  thyme,  one  ounce  of  sage, 
pepper  and  salt.  Mix  in  four  beaten  eggs,  and  bake  in  a greased 
pudding- tin. 

Mrs.  John  Bowling,  I.eeds. 


186.— IRRESISTIBLE  PUDDING. 

Boil  two  ounces  of  sago  and  two  ounces  of  vermicelli  in  one 
and  a quarter  pints  of  milk,  add  the  eighth  of  a pint  of  cream 
(half  a quarter  of  a pint),  two  ounces  of  sugar  and  the  rind 
(grated)  of  half  a lemon.  Simmer  for  twenty  minutes,  and  let 
the  mixture  cool.  Mix  well  in  the  beaten  yolks  of  two  eggs, 
pour  into  a buttered  dish,  and  bake  gently  for  one  hour.  Spread 
some  raspberry  jam  over  the  pudding,  and  moisten  with  another 
eighth  of  a pint  of  cream  (previously  warmed).  Beat  the  whites 
of  the  eggs  to  a stiff  froth  together  with  half  an  ounce  of  sugar. 
Spread  this  roughly  on  the  top,  and  return  to  the  oven  to  brown. 
This  pudding  is  delicious  either  hot  or  cold. 

Miss  I.  Legat,  Doncaster. 


187.— FIG  PUDDING. 

Chop  finely  half  a pound  of  figs  and  half  a pound  of  beef  suet, 
stir  into  these  half  a pound  of  breadcrumbs.  Beat  up  in  a 
separate  bowl  one  egg  and  half  a pound  of  sugar.  Add  gradually 


94 

to  the  dry  ingredients  and  mix  well.  Boil  in  a greased  basin 
for  two  hours. 

Mrs.  F.  G.  Smith,  Sheffield. 


188.— A DELICIOUS  BREAD-PUDDING. 

Rub  four  ounces  of  butter  into  a teacupful  of  flour  and  a 
breakfastcupful  of  breadcrumbs.  Add  one  ounce  of  candied  peel, 
a breakfastcupful  of  stoned  raisins,  and  a pinch  of  salt.  Beat 
three  eggs  up  well  in  a little  milk,  and  stir  into  the  pudding. 
Boil  for  two  hours  in  a buttered  basin.  When  turned  out 
this  pudding  should  be  light  and  spongy. 

Mrs.  Cooper,  Bradford. 


189.— LESTER  PUDDING. 

Mix  together  half  a pound  of  flour,  four  ounces  of  chopped 
suet,  two  tablespoonfuls  of  sugar,  one  teaspoonful  of  bi-carbonate 
of  soda,  and  one  teacupful  of  jam  (no  stones).  Bind  all 
together  with  milk.  Put  into  a greased  mould,  and  steam 
for  two  hours. 

Mrs.  Forster,  Leeds. 


190.— FAROLA  PUDDING. 

Into  one  pint  and  a half  of  milk  stir  three  tablespoonfuls  of 
farola,  two  ounces  of  butter,  and  three  and  a half  ounces  of 
sugar,  with  the  grated  rind  of  a lemon.  Boil  for  five  minutes, 
stirring  all  the  time.  Beat  the  yolks  and  whites  of  four  eggs 
separately  ; stir  them  into  the  mixture  while  it  is  still  hot. 

Bake  half-an-hour  in  a moderate  oven. 

Mrs.  Grandison,  Edinboro’. 


191.— VICTORIA  PUDDING. 

Line  a buttered  basin  (or  a suitable  mould)  with  glace  cherries 
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and  rings  of  angelica.  Mix  together  a wineglassful  of  sherry 
and  a tablespoonful  of  brandy  and  pour  over  some  stale  sponge 
buns.  Break  up  the  buns  and  put  into  the  basin  with  some 
glace  cherries.  Beat  two  eggs  well  and  add  to  them  some  milk 
(enough  to  fill  the  basin  which  should  hold  a pint),  pour  over 
the  pudding.  Steam  one  hour,  turn  out  and  serve  with  hard 
sauce,  hot  fruit  juice,  or  lemon  sauce. 

Mrs.  Percival  T,  Leigh,  Headingley. 


192.— APPLE  CHARLOTTE. 

Grease  a basin  well.  Spread  well  with  breadcrumbs,  slice 
in  a layer  of  apples,  then  one  ol  sugar  ; repeat,  then  put  a layer 
of  suet  and  one  of  breadcrumbs.  Bake  in  a moderate  oven  for 
half-an-hour,  and  serve  with  cream. 

Mrs.  Hopkinson,  Liverpool. 


193.— POOR  KNIGHTS. 

Cut  stale  bread  (weighing  one  pound)  in  slices  half  an  inch 
thick.  Beat  up  one  egg  and  two  ounces  of  sugar,  boil  half  a 
pint  of  milk  and  add  to  the  egg  and  sugar,  with  a little  cinnamon. 
Dip  each  slice  of  bread  into  this  custard  two  or  three  times,  and 
fry  in  hot  fat  a golden  brown.  Place  on  each  a spoonful  of 
bright- coloured  jam  or  jelly,  and  sprinkle  with  icing  sugar. 

Miss  Rainforth,  Southport. 
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EXTRA  RECIPES 
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EXTRA  RECIPES. 


DESSERTS,  COLD  SWEETS,  &C 


194.— A DANISH  DISH. 

Cut  three  pounds  of  rhubarb  into  small  pieces,  and  boil  in 
four  quarts  of  water  for  half-an-hour.  Strain  out  the  juice 
through  a jelly  bag.  Mix  quarter  of  a pound  of  potato  flour 
with  a little  water,  to  a thin  paste,  and  stir  it  into  the  strained 
juice.  Bring  to  a boil,  stirring  all  the  time.  Let  it  cool,  then 
pour  into  glass  dishes  or  jelly  moulds. 

Mrs.  Cocker,  Sowerby  Bridge. 


195.— VELVET  CREAM. 

Soak  one  ounce  of  gelatine  in  a teacupful  of  water,  put  on  to 
boil,  and  dissolve  with  the  thinly  pared  rind  of  one  lemon  and 
its  juice.  Add  four  ounces  of  castor  sugar.  When  ready  strain. 
Whip  half  a pint  of  cream  very  stiff,  and  stir  the  above  mixture 
gradually  into  it.  When  thoroughly  mixed,  pour  into  a mould 
which  has  previously  been  placed  in  cold  water. 

Mrs.  Fred  Breese,  London. 


196  — APRICOT  TRIFLE.  (Original). 

Place  the  contents  of  a small  tin  of  apricots  in  the  bottom  of 
a trifle  dish,  pour  over  this  one  pint  of  jelly  (made  from  the 
strained  syrup  of  the  apricots).  When  set,  cover  with  a cool, 
firm,  rich  custard  flavoured  with  ratafia.  When  this  is  cold, 
pile  over  it  one  pint  of  whipped  cream,  and  decorate  with 
ratafias  and  angelica. 

Mrs.  J.  Goodall,  Sheffield. 


197.— PINE-APPLE  CREAM. 

Dissolve  one  large  teaspoonful  of  gelatine  in  a small  quantity 
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of  pine-apple  juice  (tinned  pine-apple)  ; cut  up  half  a pine-apple 
into  very  small  pieces.  Beat  one  tablespoonful  of  white  sugar 
and  half  a pint  of  cream  together  until  the  latter  is  of  a thick- 
ness that  it  will  drop  (in  lumps)  off  the  fork.  Add  the  dissolved 
gelatine,  and  pine-apple.  Stir  well.  Put  into  a mould  to  set. 

Miss  Webster,  Scarborough. 


198.— MOCK  POACHED  EGGS. 

Cut  sponge  cakes  half-an-inch  thick  with  a tumbler  into 
rounds.  Open  a tin  of  apricots,  and  soak  the  rounds  with  juice  ; 
then  place  one  apricot  on  each  piece  (with  the  hollow  side  down) 
to  form  the  yolk.  Imitate  the  white  by  putting  round  each 
apricot  thickly  whipped  cream. 

Mrs.  Musson,  Headingley. 


199.— SMYRNE  TRIFLE. 

Remove  the  centre  of  round  stale  sponge  cake.  Stew  one 
pound  of  figs  in  water  until  tender,  strain  off  the  liquid  and 
let  the  figs  cool  ; add  to  the  liquid  three  tablespoonfuls  of 
apricot  jam,  half  an  ounce  of  gelatine.  Warm  carefully  until 
the  gelatine  is  melted,  and  stir  until  the  consistency  of  thick 
cream.  If  necessary,  add  a little  more  water,  allow  it  to  cool. 
Cut  the  figs  up  finely  and  fill  up  the  hollow  of  the  cake,  pour 

the  liquid  over  all,  and  when  cold  cover  with  whipped  cream. 

Miss  Staines,  Leeds. 


200.— MOCHA  SPONGE. 

Beat  four  ounces  of  butter  to  a cream,  add  by  degrees  the  yolks 
of  two  eggs,  two  ounces  of  sugar,  and  four  tablespoonfuls  of 
strong  coffee.  Slice  one  ordinary  sized  sponge  cake  (trans- 
versely), and  on  a layer  of  cake  (the  bottom  one)  spread  a 
layer  of  the  butter  mixture,  do  this  alternately,  covering  with 
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cake  last.  Let  this  stand  twelve  hours,  turn  out,  smother 
in  whipped  cream,  and  garnish  all  over  with  finely  chopped 
burnt  almonds.  If  liked,  a few  plain  chopped  almonds  can  be 
added  to  the  filling. 

Mrs.  W.  H.  Haywood,  Rotherham. 


201.— CHARLOTTE  RUSSE. 

Soak  and  dissolve  half  an  ounce  of  sheet  gelatine  in  half  a 
teacupful  of  milk.  Pour,  when  boiling,  on  to  four  ounces  of 
lump  sugar,  stir  until  melted,  then  add  half  a wineglassful  of 
sherry.  When  nearly  cold,  pour  gently  into  one  pint  of  cream 
and  whisk  until  cold.  Line  a mould  with  sponge  fingers,  and 
fill  in  with  the  above  mixture.  If  preferred  the  mould  may  first 
be  ornamented  with  a thin  layer  of  jelly  and  candied  fruits. 

Mrs.  Whiteley,  Sheffield. 


202.— RICE  CREAM. 

Take  four  ounces  of  rice,  wash  it  well,  and  boil  in  plenty  of 
salted  water  for  ten  minutes.  Pour  away  the  water,  and  add 
to  the  rice  half  a pint  of  milk.  Stir  over  the  fire  until  thoroughly 
cooked.  Dissolve  half  an  ounce  of  sheet  gelatine  in  quarter  of 
a pint  of  milk,  and  add  to  the  rice.  (The  gelatine  and  milk 
must  not  boil).  Whip  quarter  of  a pint  of  cream  until  stiff, 
flavour  and  sweeten  to  taste,  and  mix  well  with  the  rice.  Have 
a mould  ready,  prepared  with  a little  jelly,  or  a few  dried  cherries 
at  the  bottom,  pour  into  the  rice  mixture,  and  set  aside  to  cool. 

Mrs.  A.  G.  Perkin,  Headingley. 


203.— CREME  AU  CARAMEL. 

Put  five  tablespoonfuls  of  powdered  or  lump  sugar  into  a 
saucepan.  Melt  and  brown  it,  continually  stirring.  Pour  in 
two  pints  of  milk,  keeping  back  about  half  a cupful.  To  this 
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latter,  add  four  lumps  of  sugar  and  the  well-beaten  yolks  of 
live  eggs,  stir  well.  Pour  the  mixture  into  the  milk  in  the 
saucepan,  and  stir  over  the  fire  until  the  cream  thickens.  Beat 
the  whites  of  the  eggs  to  a froth,  and  dip  by  spoonfuls  into  a 
little  boiling  sweetened  milk,  and  place  on  the  top  of  the  cream. 

Miss  Constance  Ward,  Moor-Allerton,  Leeds. 


204.— BANANA  MELANGE. 

Take  six  good-sized  bananas,  peel,  and  cut  them  in  slices 
(lengthways)  and  lay  them  in  a glass  dish.  Cover  them 
with  strawberry  syrup  (which  can  be  obtained  in  small  bottles 
about  sixpence  each).  Let  them  stand  for  about  one  hour, 
then  cover  them  with  whipped  cream,  with  which  has  been  mixed 
the  white  of  a new  laid  egg  and  a small  teaspoonful  of  vanilla 
essence.  A quarter  of  a pint  of  cream  is  sufficient  for  this 
quantity. 

Madame  Marian  McKenzie,  London. 

205.— TAPIOCA  CREAM. 

Soak  two  tablespoonfuls  of  tapioca  overnight  in  just  enough 
water  to  cover  it.  In  the  morning  boil  one  quart  of  milk  with 
the  soaked  tapioca,  add  a little  more  than  half  a cupful  of  lump 
sugar,  a pinch  of  salt,  and  the  beaten  yolks  of  three  eggs.  Stir 
them  well  into  the  milk.  Remove  from  the  fire.  Flavour 
to  taste  with  lemon  or  vanilla.  Beat  the  three  whites  of  egg  to 

a stiff  froth,  and  drop  them  on  the  cream  when  cold. 

Mrs.  W.  H.  Clark,  Headingley. 


206.— A SIMPLE  CHARLOTTE  RUSSE. 

Take  a round  mould  and  brush  over  inside  with  salad  oil. 
Cut  off  the  outsides  of  nine  penny  sponge  cakes,  and  line  the 
mould  with  them,  arranging  the  pieces  so  that  they  join  neatly. 
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Brush  over  inner  surfaces  of  cakes  with  white  of  egg  to  join  them. 
Take  one  pint  of  cream  and  flavour  it  with  the  strained  juice 
and  grated  rind  of  one  lemon.  Add  two  ounces  of  castor  sugar, 
and  whip  for  twenty  minutes.  Dissolve  one  ounce  of  gelatine 
in  a little  boiling  milk.  When  cool  add  this  to  the  cream, 
whisking  all  the  time,  until  it  thickens.  Pour  it  into  the  mould, 
and  lay  sponge  cake  slices  on  the  top.  When  quite  cold  and 
firm,  turn  out  and  decorate  with  angelica  and  dried  cherries. 

Miss  Irene  Lewis,  Birmingham. 


207.— A DELICIOUS  STRAWBERRY  DISH. 

Pick  one  pound  of  strawberries  and  mash  them.  Beat  the 
whites  of  four  eggs,  add  some  sugar  (how  much,  depends  upon 
the  condition  of  the  fruit),  and  beat  again  until  stiff  ; whip 
in  the  mashed  strawberries,  and  serve  in  glasses. 

Mrs.  Fairley,  Chapeltown. 


208.— EGG  JELLY. 

Rub  the  rind  of  a lemon  with  a piece  of  loaf  sugar.  Add  to 
the  rind  the  strained  juice.  Put  it  in  a measure,  and  add 
enough  water  to  make  it  half  a pint.  Put  this  into  a saucepan 
with  three  ounces  of  loaf  sugar  and  half  an  ounce  of  leaf  gelatine. 
Stir  over  the  fire  until  the  gelatine  is  melted.  Let  this  cool 
slightly,  then  add  a beaten  egg.  Stir  over  the  fire  until  the  mix- 
ture is  nearly  boiling  (it  must  not  boil  or  the  egg  will  curdle) . 
Dip  some  moulds  into  cold  water,  then  strain,  and  pour  the 
jelly  into  them,  and  leave  until  set. 

Mrs.  Howard-Proctor,  Headingley. 


209.— DEVONSHIRE  JUNKET. 

Put  a quart  of  milk  in  a saucepan,  and  let  it  stand  on  the  stove 
until  it  is  slightly  warm.  Sweeten  it  to  taste  with  white  sugar, 
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and  pour  it  into  a bowl  or  glass  dish  ; add  two  tablespoonfuls 
of  essence  of  rennet,  stir  well,  and  put  aside  to  cool.  Do  not 
move  the  bowl  until  the  curd  has  formed,  and  has  had  time  (about 
twenty  minutes)  to  get  quite  cold.  Scatter  grated  nutmeg  over 
the  top,  and  if  liked,  cover  with  clotted  or  whipped  cream  the 
last  thing  before  serving. 

Mrs.  H.  H.,  Headingley. 


210.— PINE  APPLE  CREAM. 

Put  into  a saucepan  one  cupful  of  pine-apple  juice,  the  juice 
of  one  lemon,  and  four  sheets  of  gelatine.  Boil  and  let  cool. 
Whip  one  pint  of  cream,  adding  to  it  two  tablespoonfuls  of  white 
sugar.  Cut  the  fruit  (from  one  tin)  into  small  squares,  add  to 
the  cream,  and  then  gradually  add  the  jellied  juice. 

Mrs.  John  Bowling,  Roundhay,  Leeds. 


211.— SWISS  CREAM. 

To  one  pint  of  cream  add  six  ounces  of  sugar,  put  into  a pan, 
and  when  boiling  stir  in  one  teaspoonful  of  flour  (previously 
smoothed  with  a little  cream).  Allow  this  to  become  quite  cold, 
then  stir  in  the  grated  rind  of  one,  and  the  juice  of  four  lemons. 
Put  into  a dish  and  decorate  with  two  ounces  of  candied  citron 
and  four  ounces  of  macaroons. 

Mrs.  Seton,  Leeds. 

212.— VANILLA  CREAM. 

Soak  half  an  ounce  of  gelatine  in  a little  cold  water  for  nearly 
one  hour,  put  it  with  one  pint  of  new  milk,  the  yolks  of  two 
well-beaten  eggs,  three  ounces  of  sugar,  and  a small  piece  of 
butter,  into  a pan  and  warm.  Stir  until  the  mixture  thickens, 
but  do  not  allow  it  to  boil.  Add  one  half  teaspoonful  of  vanilla 

essence.  Pour  into  a mould  to  set. 

Miss  Ruth  Church.  Roundhay. 
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213.— COLD  CABINET  PUDDING. 

Decorate  a well-buttered  mould  with  dried  cherries  and 
angelica.  Put  in  a layer  of  ratafias,  and  a layer  of  sponge  cake 
alternately  until  the  mould  is  full.  Soak  half  an  ounce  of  gela- 
tine in  a small  portion  of  a pint  of  milk,  beat  up  the  yolks  of 
three  eggs,  add  rest  of  the  pint  of  milk  and  the  gelatine,  a pinch 
of  salt,  sugar,  and  flavouring  to  taste.  Thicken  as  for  cold 
custard,  pour  into  the  mould,  and  serve  when  cold  and  set. 

Mrs  Jarvis,  Chapeltown. 


214.— BANANA  CHARLOTTE. 

Butter  well  a plain  mould  or  deep  pie-dish.  Cut  a thin  piece 
of  bread  and  butter  to  cover  the  bottom  of  the  mould.  Cut 
oblong  pieces  of  bread,  butter  on  both  sides,  and  line  the  sides 
of  the  mould,  fitting  them  very  closely  together.  Cut  six 
bananas  in  half  lengthways,  divide  them  across,  then  cut  again 
in  half  lengthways,  pour  over  them  a wineglass  of  rum  or  liquer, 
and  the  juice  of  a lemon  and  leave  to  soak.  Sprinkle  with 
sugar.  When  ready  place  a layer  of  the  bananas  in  the  pre- 
pared mould,  spread  a layer  of  apricot  jam  on  the  top,  then 
add  another  layer  of  banana,  and  proceed  thus  until  the  mould 
is  full.  Pour  the  rum  liquor  (in  which  the  bananas  were 
soaked)  into  the  mould.  Fit  slices  of  bread  and  butter  to  com- 
pletely cover  the  top.  Bake  in  a brisk  oven  until  a nice  brown, 
which  will  take  about  an  hour.  Turn  out,  and  serve  either  hot 
or  cold,  with  custard  or  cream. 

Mrs.  A.  S.  Butler,  Kirkstall. 


215.— ENTREMET  ; COMPOTE. 

Put  a pound  of  apples  cut  into  small  portions  into  a saucepan 
with  half  a glass  of  water,  the  peel  of  an  orange  cut  up  very 
finely,  and  three  quarters  of  a pound  of  sugar  Boil  for  an  hour 

Madame  Allier,  Paris. 
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216.— ITALIAN  CREAM. 

Pound  five  ounces  of  lump  sugar,  add  to  it  one  pint  of  thick 
cream,  the  rind  of  two  lemons  rubbed  with  a lump  of  sugar, 
and  the  juice  of  two  lemons  Let  stand  for  half-an-hour,  then 
whisk  until  so  thick  that  the  beater  will  stand  up  in  the  middle. 
Put  in  muslin,  and  in  a perforated  mould. 

Mrs.  Turton,  Chapeltown. 


217.— STRAWBERRY  CREAM. 

Put  four  ounces  of  castor  sugar  over  one  pound  of  picked 
strawberries,  and  let  them  stand  overnight.  When  required, 
pass  through  a sieve,  and  add  one  pint  of  milk  (in  which  has 
been  dissolved  half  an  ounce  of  gelatine).  Beat  up  quarter 
of  a pint  of  cream  to  a thick  mass,  and  add  to  the  puree  of  berries. 
Put  into  a quart  mould. 

Mrs.  H.,  Harrogate. 


218.— TIPSY  BLANCMANGE. 

Halve  and  spread  with  jam  sufficient  sponge  cakes  to  nearly 
fill  a mould.  Soak  in  a little  sherry  and  brandy  mixed.  When 
sufficiently  impregnated  put  into  the  mould,  and  fill  it  with 
blancmange  made  in  the  usual  way.  When  cold,  turn  out 

and  serve  with  cold  boiled  custard. 

Miss  Margaret  Hoare,  London. 


219.— CARAMEL  CUSTARD. 

Boil  four  teaspoonfuls  of  lump  sugar  and  half  a cup  of  water 
in  a small  saucepan  until  they  become  a golden  brown  colour, 
then  pour  quickly  into  a dry  pudding  bowl,  turn  round  and 
round  until  the  inside  is  coated  with  the  caramel.  Separate 
the  whites  and  yolks  of  four  eggs.  Beat  the  whites  until 
quite  stiff.  Mix  the  yolks  with  one  teaspoonful  of  sugar,  and 
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add  gently  to  the  whites.  Then  add  two  teacupfuls  of  milk, 
pour  into  the  prepared  bowl,  and  steam  gently  for  about 
forty-five  minutes.  The  water  over  which  this  pudding  is  cooked 
must  only  simmer,  or  the  custard  will  be  spoilt.  Lid  of  the 
saucepan  must  be  firmly  fixed  on. 

Mrs.  Whiteley,  Sheffield. 

220. — LEMON  CREAM. 

Pare  two  lemons  thinly,  boil  the  rind  in  one  pint  of  water 
for  five  minutes.  Mix  two  ounces  of  corn  flour  smoothly  with 
the  strained  juice  of  two  lemons,  add  the  liquid  from  the  rinds, 
and  boil  three  minutes,  stirring  all  the  time.  Add  six  ounces 
of  sugar  and  let  cool.  Mix  in  two  well-beaten  eggs,  and  stir 
over  a gentle  fire  until  the  mixture  thickens.  Pour  into  a 
wet  mould. 

Mrs.  F.  Burnett,  Leeds. 

221. — NUT  CUSTARD. 

Beat  three  eggs  (reserving  one  white)  and  two  tablespoonfuls 
of  sugar  together,  and  add  one-third  of  a cup  of  finely  chopped 
nuts  (pine  kernels,  if  procurable).  Stir  in  one  pint  of  milk, 
add  half  a teaspoonful  of  vanilla.  Put  into  cups  or  a dish  to 
bake,  until  the  centre  is  firm.  Make  a meringue  of  the  white 
with  sugar  added  to  make  it  stiffer.  Cover  the  custards, 

and  brown  with  a salamander,  or  before  the  fire. 

Mrs.  Percival  T.  Leigh,  Headingley. 

222.— SCALLOPED  APPLES. 

Butter  a pudding  dish,  and  put  a layer  of  peeled  sliced  apples 
in  the  bottom.  Sprinkle  with  sugar,  a very  little  flour  and 
grated  clove,  and  some  pieces  of  butter.  Fill  the  dish  in  this 
manner,  and  bake  slowly  one  hour,  covering  the  dish  to  pre- 
vent burning  on  the  top.  Serve  cold,  with  whipped  cream 
over  the  top,  or  hot,  with  hot  custard. 


Mrs.  V.,  Headingley. 
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223.— STEWED  FIGS. 

Put  into  a pan  four  ounces  of  sugar,  the  rind  of  a lemon,  and 
a pint  of  cold  water.  When  the  sugar  is  dissolved,  add  a pound 
of  figs,  and  stew  very  slowly  for  two  hours.  When  tender,  add 
a glass  of  sherry,  and  the  strained  juice  of  a lemon.  Serve 
cold. 


224.— STEWED  DATES. 

Use  tafilat  dates  (ordinary  ones  will  do,  but  are  not  so  good). 
Separate  and  wash  them  in  tepid  water.  Steam  until  they 
are  plump,  and  serve  with  whipped  cream.  Another  way  is, 
to  pour  over  the  dates  a thin  syrup  in  the  proportion  of  one- 
third  of  a cupful  of  sugar  to  one  cupful  of  boiling  water,  and 
keep  them  very  hot  (but  below  simmering  point)  for  half-an- 
hour.  Take  the  dates  out,  boil  down  the  syrup  until  quite 
thick,  flavour  with  vanilla  and  a couple  of  tablespoonfuls  of 
sherry.  Pour  over  the  dates  and  put  away  until  icy  cold. 
Lemon  juice  may  be  used  instead  of  vanilla  and  sherry  if  pre- 
ferred. Valencia  raisins  are  also  very  good  stewed  in  the 
above  way,  with  brown  sugar  and  water,  but  no  additional 
flavouring. 

Mrs.  Percival  T.  Leigh,  Headingley. 


225.— ORANGE  SALAD. 

Slice  six  oranges  (with  a silver  knife).  Arrange  a layer 
(in  the  dish  in  which  the  salad  will  be  served),  and  sprinkle  with 
sugar.  Repeat  this  until  the  oranges  are  used.  Squeeze  the 
juice  from  three  oranges,  strain,  and  add  half  its  quantity  in 
sherry  wine,  and  pour  over  the  fruit.  Let  this  stand  an  hour. 
Slice  across  three  bananas  into  small  rounds.  Scatter  over, 
and  amongst  the  oranges,  and  baste  well  with  the  juice.  Five 
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minutes  before  required,  add  one  tablespoonful  and  a half  of 

maraschino  to  the  syrup  and  serve. 

Mrs.  Percival  T.  Leigh,  Headingley. 


226.— BANANA  CHARLOTTE. 

Butter  a mould.  Line  it  with  thin  bread  and  butter  cut 
in  fingers,  overlapping  each  other.  Divide  the  bananas  across, 
cut  in  half  lengthways.  Cut  again  in  half.  Soak  the  banana 
in  a wineglassful  of  liqueur  and  the  juice  of  a lemon.  Sprinkle 
with  sugar,  and  leave  for  an  hour.  When  ready,  lay  a layer  of 
the  soaked  banana  in  the  prepared  mould,  spread  a layer  of 
apricot  jam  on  the  top.  Put  layers  alternately  until  the  mould 
is  full.  Pour  in  the  liquid  left.  Cover  with  more  slices  of  bread 
and  butter,  and  bake  in  a quick  oven  about  an  hour.  Serve 
hot,  with  custard. 

Mrs.  Lewis,  Birmingham. 


227.— LEMON  SOUFFLE. 

The  weight  of  two  eggs  in  butter,  sugar,  and  flour.  Separate 
and  beat  the  yolks  and  whites  of  eggs.  Knead  together  the 
flour,  sugar,  and  butter  in  a basin,  add  the  yolks  of  egg  with  a 
little  milk  and  a little  essence  of  lemon  (or  the  juice  of  a lemon). 
Stir  in  lightly  the  beaten  whites  of  egg,  and  pour  into  a mould. 
Stand  in  a pan  of  boiling  water  for  ten  minutes,  and  then  cook 
in  the  oven  for  about  fifteen  minutes. 

Mrs.  Ladmore,  Bradford. 


228.— HONEYCOMB  JELLY. 

Dissolve  three  leaves  of  gelatine  in  one  tablespoonful  of 
boiling  water.  Make  one  pint  of  custard  with  the  yolks  of 
three  eggs,  six  lumps  of  sugar,  milk,  and  a little  corn  flour 
thickening,  flavour  with  vanilla  or  lemon,  and  stir  in  the  dis- 
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solved  gelatine.  Pour  into  a large  bowl,  and  whilst  it  is  hot, 
stir  in  the  well-beaten  whites  of  three  eggs  with  a wooden  spoon. 
Pour  into  a mould  that  has  stood  in  cold  water. 

Mrs.  Burton-Lowely,  Chapeltown. 
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229.— LEMON  SPONGE. 

Cover  one  ounce  of  gelatine  with  cold  water  (out  of  one  pint), 
add  three  quarters  of  a pound  of  lump  sugar,  the  rind  of  two 
and  the  juice  of  three  lemons,  and  the  remainder  of  the  water. 
Let  it  stand  until  the  gelatine  is  dissolved,  then  put  in  a pan, 
let  it  boil  for  three  minutes.  Pour  out,  and  when  nearly  set, 
whisk  in  the  stiffly  beaten  whites  of  two  eggs,  and  continue  to 
whisk  for  ten  minutes,  when  it  will  be  the  consistency  of  sponge. 
Put  into  two  wet  moulds. 

Mrs.  Newby,  Horsforth. 


230.— STRAWBERRY  OR  RASPBERRY  MOULD. 

Mash  one  pound  of  fruit  with  four  or  five  ounces  of  sugar 
(according  to  condition  of  fruit  with  regard  to  sweetness). 
Dissolve  one  ounce  of  gelatine  in  a little  water,  and  add  to  the 
fruit.  Then  stir  in  one  pint  of  cream  (which  has  been 
whipped  up  with  the  beaten  white  of  an  egg),  and  pour  into  a 
wet  mould.  If  wanted  very  smooth,  sieve  the  fruit,  but  if 

well  mashed  with  a fork  (a  silver  one)  it  will  do. 

Mrs.  Bradley,  Horsforth. 


231.— AMBER  JELLY. 

Dissolve  over  a very  gentle  fire  half  an  ounce  of  isinglass  in 
one  pint  of  spring  water  (if  obtainable).  Rub  the  rind  off  one 
lemon  with  a few  pieces  of  lump  sugar  (out  of  half  a pound), 
and  put  with  the  rest  of  the  sugar  into  the  water  and  isinglass. 
When  quite  dissolved  stir  in  the  yolks  of  five  eggs  and  let  warm 
gradually,  but  not  boil.  Then  add  the  strained  juice  of  a lemon. 
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When  it  boils  take  it  off  the  fire  and  put  in  the  whites  of  the  eggs, 

stir  well,  and  pour  into  a wet  mould. 

Mrs,  Albert  Braithwaite,  Horsforth. 


232.— COLD  LEMON  PUDDING. 

Squeeze  the  juice  of  two  oranges  and  two  lemons,  and  add 
it  to  half  a pint  of  cold  water,  sweetened  with  two  ounces  of 
sugar.  Take  four  sponge  buns  and  soak  in  this  liquor.  When 
moist  through  cut  in  stripes,  stick  with  blanched  almonds  or 
pistachio  nuts,  and  cover  with  a custard  or  with  cream. 

Mrs.  B.,  Headingley. 
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LONG LEYS 


. IFOIR  . 

Bedsteads 

Bedding. 


CHEAPER  THAN  EVER. 


21/- 

Bedstead  complete  with  Bedding 
(as  sketch). 

3ft.  by  6ft.  6in.  Bedstead,  lin. 
tube,  mounted  with  Brass 
Rosettes,  Spring  Mattress, 
Fibre  or  Flock  Mattress 
Bolster  and  Pillow. 


A large  selection  of  NEW  ART  WOOD  BEDSTEADS  kept  in  stock. 


Central  Showrooms  : — 

LANDS  LANE. 

Works  and  Showrooms  : — 

NEW  YORK  STREET. 


SALADS,  SAUCES,  AND  DRESSINGS 


233.— DUTCH  SAUCE  (for  Fish). 

Prepare  half  a pint  of  “ melted  butter”  by  mixing  a little 
flour  with  milk  and  adding  the  rest  of  the  milk  boiling.  Then 
boil  up,  add  a small  piece  of  butter  the  size  of  a walnut,  the 
yolk  of  an  egg  well  beaten,  salt  and  cayenne,  stirring  the  whole 
time.  Drop  gradually  into  it  one  dessertspoonful  of  salad- 
oil,  and  last,  in  drops  also,  add  one  dessertspoonful  of  dis- 
tilled vinegar.  Serve  very  hot. 

Mrs.  F.  Breese,  London. 


234.— SALAD  DRESSING. 

Put  one  teaspoonful  of  salt,  pepper,  and  mustard  into  a bas  n. 
Mix  with  vinegar  to  the  thickness  of  cream.  Beat  well  two 
eggs,  and  add  six  or  more  teaspoonfuls  of  raw  sugar,  according 
to  taste.  Then  add  a teacupful  of  vinegar,  and  two  dessert- 
spoonfuls of  salad  oil,  enough  to  make  a pint  altogether.  Put 
in  a double  pan  and  thicken.  Leave  it  until  cold,  then  add 
three  tablespoonfuls  of  cream  and  two  dessertspoonfuls  of  milk. 
Shake  well  before  using. 

Mrs.  Fred  Roberts,  Headingley. 


235.— HORSE-RADISH  SAUCE. 

Mix  together  two  tablespoonfuls  of  grated  horse-radish,  one 
tablespoonful  of  vinegar,  half  a teaspoonful  of  fine  white  sugar, 
^alf  a teaspoonful  of  salt.  Let  it  stand  for  half  an  hour,  and 
just  before  serving  stir  in  lightly  three  tablespoonfuls  of  stiffly- 
whipped  cream.  If  wanted  quickly  ordinary  thick  un whipped 
cream  will  do. 


Mrs.  Percival  T.  Leigh,  Headingley. 
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236.— NUT  AND  ORANGE  SALAD. 

Peel  and  cut  up  six  large  oranges.  Mix  half  a cup  of  salad 
oil,  the  juice  of  two  lemons,  two  cups  of  chopped  blanched 
walnuts,  salt  and  paprika.  Arrange  the  orange  on  a bed  of 
lettuce,  and  pour  over  the  nuts,  &c. 

Miss  Kate  E.  Whitaker,  California. 

237. — GERMAN  DRESSING. 

Beat  one  cup  of  cream  quite  stiff.  Add  quarter  of  a teaspoon- 
ful of  salt  and  a little  pepper.  Beat  in  very  thoroughly  and 
very  slowly  two  tablespoonfuls  of  lemon  juice. 

Miss  Kate  E.  Whitaker,  California. 

238. — SALAD  DRESSING. 

Boil  one  breakfastcupful  of  water,  thicken  with  flour  into  a 
thick  paste.  Add  two  ounces  of  sugar,  two  ounces  of  butter, 
salt  and  pepper  to  taste.  Boil  three  eggs  quite  hard,  rub  the 
yolks  together  with  a teaspoonful  of  dry  mustard,  and  gradually 
add  half  a cupful  of  vinegar.  Mix  all  well.  Chop  the  whites 
of  eggs,  and  stir  in  lightly. 

Mrs.  Herbert  W.  Leigh,  Temple  Sowerby. 

239.— LEMON  SAUCE. 

Melt  one  ounce  of  butter  in  a saucepan,  add  a tablespoonful 
of  flour,  mix  smooth,  and  add  a little  boiling  water.  Let  it 
boil  and  thicken,  then  add  gradually  two  tablespoonfuls  of 
cream,  the  yolk  of  an  egg,  one  tablespoonful  of  vinegar,  salt, 

pepper,  and  lemon  juice  to  taste.  Serve  with  fish. 

Mrs.  Binks,  Headingley. 


240.— BRANDY  BUTTER. 

Two  ounces  of  butter,  two  ounces  of  castor  sugar,  and  a 
wineglassful  of  brandy  ; beaten  well  with  the  fingers. 

Mrs.  Staines,  Leeds. 


241.— POIVRADE  SAUCE. 


Beat  four  tablespoonfuls  of  Lucca  oil  till  it  creams,  then  add 
by  degrees  one  tablespoonful  of  tarragon  vinegar,  a very  little 
chili  vinegar,  quarter  of  a pint  of  good  brown  gravy,  one  table- 
spoonful of  finely  chopped  parsley,  one  dessertspoonful  of  finely 
chopped  shalot,  three  drops  of  Tabasco  sauce,  a little  sugar, 
and  salt  to  taste.  Work  all  well  together  with  a whisk  until 
the  consistency  of  thick  cream,  then  place  on  ice  till  required. 
This  sauce  is  excellent  handed  with  asparagus  or  green  arti- 
chokes. 

Mrs.  R.  Hudson,  Leeds. 


242.— MAYONNAISE  SAUCE. 

Put  the  yolk  of  a raw  egg  into  a small  basin,  and  stir  with  a 
wooden  spoon  for  a few  minutes  until  it  thickens  ; then  add 
salad  oil  drop  by  drop  until  you  have  used  about  quarter  of  a 
pint.  Pour  in  slowly,  whilst  stirring  one  tablespoonful  of 
tarragon  vinegar,  and  pepper  and  salt  to  taste. 

Miss  L.  Hinchliffe,  Headingley. 


243.— PANCAKE  SAUCE. 

Equal  parts  of  golden  syrup,  and  orange  or  lemon  juice. 
Make  very  hot  and  mix  thoroughly.  N.B. — Warm  the  golden 
syrup  first,  it  will  mix  easier. 

Mrs.  J.  Whitaker,  Sheffield. 


244.— FRUIT  SALAD  DRESSING. 

Four  tablespoonfuls  of  fine  white  sugar,  one  half  a pint  of 
sherry,  two  tablespoonfuls  of  maraschino,  and.  if  liked,  two 
tablespoonfuls  of  champagne. 

Mrs.  Percival  T.  Leigh,  Headingley. 


/ 


120 

245.— LEMON  SAUCE. 

Mix  one  half  cup  of  butter,  one  cup  of  sugar,  one  egg,  one 
tablespoonful  of  corn  flour,  the  grated  rind  and  juice  of  a lemon, 
and  one  cup  of  boiling  water.  Boil  together  a few  minutes 
and  serve.  This  is  very  good,  and  may  be  made  by  adding 
one-half  cup  of  milk  or  cream.  But  when  either  is  used,  the 
butter  must  be  omitted,  and  the  milk  thickened  first  with  the 
corn  flour. 

Mrs.  Percival  T.  Leigh,  HeadiDgley. 


246.— SALAD  DRESSING. 

Put  the  yolk  of  one  hard-boiled  egg,  one  tablespoonful  of 
sugar,  half  a teaspoonful  of  mixed  mustard,  a little  pepper  and 
salt  into  a basin.  Pound  and  mix  well,  then  add  gradually, 
stirring  all  the  time  (with  a wooden  spoon)  two  tablespoonfuls 
of  salad  oil,  and  last  the  vinegar. 

Mrs.  Watson,  Headingley. 


247.— FRENCH  DRESSING. 

Three  tablespoonfuls  of  salad  (or  olive)  oil,  one  saltspoonful 
of  salt,  quarter  a one  of  pepper,  and  quarter  of  a one  of  dry 
mustard.  Mix  and  beat  well  and  add  drop  by  drop  one  table- 
spoonful of  vinegar.  Rub  the  dish  or  jug  in  which  it  is  to  be 
placed  with  a blade  of  garlic,  or  a piece  of  onion.  This  is  a 
good  marinade  for  steak  or  fish. 

Mrs.  Jenkinson,  Horsforih. 


248.— HARD  SAUCE. 

Beat  to  a frothy  cream  one  cupful  of  butter  ; three  cupfuls 
of  powdered  sugar.  Beat  long  and  hard.  When  light,  beat  in 
three  quarters  of  a teacupful  of  wine  or  half  that  quantity  of 
brandy,  and  the  juice  of  one  lemon.  Chill  thoroughly  before 

using.  This  is  delicious  with  plum  pudding. 

Miss  K.ate  E.  Whitaker,  California. 
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249.— CHICKEN  SALAD. 

Cut  into  small  pieces  the  white  meat  (only)  from  a cold 
boiled  fowl.  Marinade  in  mayonnaise  dressing  (see  page  ). 
When  required,  add  some  cold  tongue,  cut  small,  a few  truffles 
(also  chopped),  and  dish  on  lettuce  (pulled  into  pieces)  with 
tomato,  celery,  endive  and  cucumber,  all  cut  and  arranged 
round  the  base  of  the  salad  bowl.  Pile  the  chicken  high,  pour 
on  more  mayonnaise,  and  sprinkle  with  paprika. 

Mrs  Percival  T Leigh,  Headingley. 


250.— DIGESTIBLE  SHRIMP  SAUCE  (Original). 

Pound  and  crush  thoroughly  the  shrimps.  Put  into  cold 
water  and  boil  for  twenty  minutes.  Strain,  thicken  with  corn 
flour,  warmed  butter,  and  cream.  Colour  (if  needful)  with  a 
little  cochineal  and  boil  up. 

Mrs.  J.  Whitaker,  Sheffield. 


251.— PIQU ANTE  SAUCE. 

Put  into  a stewpan  the  yolk  of  one  egg,  the  juice  of  half  a 
lemon,  two  ounces  of  butter,  a little  salt  and  pepper.  Stir 
over  the  fire  with  a wooden  spoon  until  thoroughly  mixed  and 
thickened  (but  it  must  not  boil,  or  get  too  hot).  Add  quarter 
of  a pint  of  good  white  sauce  to  the  mixture,  and  serve  with 
any  kind  of  fish.  If  this  sauce  boils  it  will  curdle. 

Mrs.  John  Gordon,  Adel. 

252  — APRICOT  SAUCE. 

Put  into  a pan  quarter  of  a pint  of  water,  three  lumps  of 
sugar,  and  one  teaspoonful  of  apricot  jam.  Mix  over  the  fire 
and  add  two  tablespoonfuls  of  sherry.  Boil  up  and  serve 
poured  round  the  pudding. 


Mrs.  Burton-Lowely,  Chapeltown. 
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253.— BREAD  SAUCE. 

Put  into  a brass  pan  half  a pint  of  milk,  six  peppercorns,  a 
little  salt,  one  onion,  gashed  several  times  and  stuck  with 
two  cloves.  Let  this  simmer  for  fifteen  minutes.  Into  a basin 
put  two  ounces  of  fine  breadcrumbs  and  put  on  the  oven  top. 
When  the  milk  boils,  strain  and  pour  over  the  crumbs. 
Keep  hot. 

Mrs.  Jenkinson,  Plorsforth. 

254.— CUCUMBER  MAYONNAISE. 

To  one  yolk  of  egg  add  a very  little  salt,  pepper,  and  a tea- 
spoonful of  lemon  juice.  Mix  these  well,  and  add  drop  by  drop 
(beating  all  the  time),  salad  oil,  until  the  sauce  is  thick.  Stir 
into  this  three  tablespoonfuls  of  freshly  grated  cucumber. 
Very  good  with  fried  fish  or  salad. 

Mrs.  PERcrvAL  T.  Leigh,  Headingley. 


255.— MAITRE  D’  HOTEL  BUTTER. 

Mix  four  ounces  of  butter  with  two  tablespoonfuls  of  chopped 
parsley,  salt,  a little  white  pepper,  and  the  juice  of  two  small 
lemons. 

Mrs.  H.  Coward,  Sheffield. 


256.— MAITRE  D’  HOTEL  SAUCE. 

Melt  four  ounces  of  butter,  and  thicken  it  with  flour  ; add 

in  the  stewpan  a little  chopped  parsley,  salt,  pepper,  and  a 

squeeze  of  lemon.  Work  it  well  with  a wooden  spoon,  as  it 

cooks.  It  should  not  be  made  until  wanted. 

Mrs.  Tempest,  Leeds. 
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EXTRA  RECIPES. 


BREAD,  BISCUITS,  and  CAKES 


257.— WHITE  BREAD. 

Put  eight  pounds  of  flour  into  a bowl  and  rub  in  two  ounces 
of  lard  and  two  ounces  of  salt.  Mix  three  ounces  of  yeast  with 
a little  sugar  and  very  little  luke-warm  water,  put  into  the  flour, 
adding  as  much  warm  water  as  will  make  a nice  light  dough. 
Knead  well,  and  set  in  a warm  place  to  rise  for  one  hour.  Put 
the  dough  into  the  tins  and  let  rise  for  ten  minutes,  then  bake 
in  a well-heated  oven.  Time  to  bake,  one  hour  for  a two  pound 
tin. 

Mrs.  Rice-Jones,  Southport. 


258.— CREAM  OR  IRISH  CAKE. 

Beat  four  ounces  of  butter  to  a cream,  add  four  ounces  of 
sugar.  Take  eight  ounces  of  flour,  stir  a little  into  the  butter 
and  sugar,  then  add  the  yolks  of  two  eggs  separately,  add  more 
flour,  half  a teaspoonful  of  baking  powder,  and  a little  essence 
of  vanilla.  Beat  the  whites  of  the  eggs  to  a stiff  froth  and  stir 
gently  into  the  cake  mixture.  Bake  in  a moderate  oven.  When 
cold  cut  in  two,  and  spread  on  the  lower  half,  a lay  er  of  the  filling. 

Filling  (for  Irish  Cake). 

Mix  thoroughly  four  ounces  of  icing  sugar,  one  ounce  of  butter, 
one  tablespoonful  of  cream,  and  a few  drops  of  essence  of  vanilla. 

Mrs.  Cocker,  Sowerby  Bridge 

" ■ \ 

259.— VINEGAR  CAKE. 

Rub  six  ounces  of  lard  into  a pound  of  flour,  add  half  a pound 
of  sugar,  half  a teaspoonful  of  salt,  four  ounces  of  cleansed  cur- 
rants, eight  ounces  of  stoned  raisins,  one  ounce  of  chopped 
candied  peel,  and  mix  all  well.  Dissolve  one  teaspoonful  of 
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carbonate  of  soda  in  a little  milk,  pour  into  the  flour,  then  add 
one  wineglass  of  vinegar.  Mix  well.  Pour  into  a tin  lined  with 
greased  paper.  Bake  in  a moderate  oven. 

Mrs  George  Hanson,  Culgaith. 


260.— RICE  CAKE. 

Take  two  eggs,  their  weight  in  ground  rice  and  sugar.  Break 
the  eggs  into  a bowl,  beat  for  quarter  of  an  hour,  add  the  sugar, 
beat  again  for  ten  minutes.  Add  the  rice  gradually  and  beat 
again.  Pour  into  a well-greased  mould  and  bake  for  half-an-hour 
in  a moderate  (but  not  too  slow)  oven 

Mrs.  Harry  Ludolf,  Meanwood. 


261.— SCRIPTURE  CAKE. 

Four  and  a half  cups  of  Kings  iv.  22. 

Three  cups  of  Judges  v.  25  (last  clause). 

Two  cups  of  Jeremiah  vi.  20. 

Two  cups  of  I Samuel  xxx.  12. 

Two  cups  of  Nahum  iii.  12. 

Two  cups  of  Numbers  xvii.  8. 

Two  tablespoonfuls  of  i Samuel  xvi.  25. 

A pinch  of  Leviticus  ii.  13. 

Six  of  Seremiah  xvii.  ii. 

Half  a cup  of  Judges  iv.  19. 

Two  tablespoonfuls  of  Amos  iv.  5. 

Season  to  taste  with  2 Chronicles  ix.  9. 

Mrs.  J.  E.  Thornton,  Beeston  Hill, 


262.— YULE  BREAD. 

Dissolve  eight  ounces  of  yeast  in  a little  warm  milk.  Rub 
two  pounds  of  butter  into  four  pounds  of  flour,  put  the  yeast 
into  it  (the  flour)  to  sponge  as  for  bread.  Keep  warm.  In 
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twenty  minutes  knead  well,  add  twelve  well-beaten  eggs,  two 
pound  of  fine  sugar,  and  a little  salt.  Let  rise  until  very  light, 
then  stir  in  two  pounds  of  currants,  pound  and  a half  of  Valencia 
raisins,  pound  and  a half  of  sultanas,  half  a pound  of  mixed 
peel,  and  half  a pound  of  chopped  almonds.  Put  into  greased 
papered  tins  and  bake  in  a moderate  oven. 

Mrs.  Herbert  W.  Leigh,  Temple  Sowerby. 


263.— POTATO  FECULE  CAKES. 

Rub  three  ounces  of  butter  into  five  ounces  of  potato  fecule, 
add  three  ounces  of  sugar,  one  teaspoonful  of  baking  powder. 
Bind  with  a beaten  egg.  Bake  in  a moderate  oven. 

Miss  Alice  Rainforth,  Southport. 


264.— SPONGE  SANDWICH. 

Mix  well  together  two  ounces  of  flour,  two  ounces  of  corn 
flour,  four  ounces  of  sugar,  and  one  teaspoonful  of  baking  powder. 
Melt  two  ounces  of  butter  slightly,  stir  into  it  two  beaten  eggs, 
then  add  to  the  dry  ingredients  and  beat  well  for  fifteen  minutes. 
Bake  for  twenty  minutes  in  a moderate  oven  without  opening 
the  door  until  finished. 

Mrs.  H.  Wyles,  Leeds. 


265.— FEATHER  CAKE. 

Slightly  warm  four  ounces  of  butter  and  beat  with  five  ounces 
of  sugar  to  a cream,  well  beat  two  eggs,  and  stir  in  along  with 
half  a breakfastcupful  of  milk,  one  dessertspoonful  of  baking 
powder,  and  five  ounces  of  flour.  Flavour  to  taste.  Bake 
in  a moderate  oven  about  twenty  minutes. 

Mrs.  Bingham,  Chapeltown. 
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266.— ALMOND  CAKE. 

Beat  four  ounces  of  butter  and  four  ounces  of  sugar  to  a cream, 
add  three  eggs  well  beaten,  sprinkle  in  carefully  six  ounces  of 
flour.  Beat  all  together.  Pour  into  a cake  tin  lined  with 
buttered  paper,  and  cover  with  blanched  almonds.  Bake 
between  thirty  and  forty  minutes. 

Mrs.  Lodge,  Rotherham. 


267.— PAISLEY  ROLLS. 

ijoz.  Brown  & Poison’s  Paisley  Flour. 

8oz.  Ordinary  Flour.  Yolk  of  an  Egg. 

J teaspoonful  Sugar.  20z.  Butter. 

J teaspoonful  Salt,  i gill  Sweet  Milk. 

Measure  out  the  ingredients.  Rub  the  butter  into  the  flour. 
Add  the  salt,  sugar,  and  Paisley  Flour.  Mix  thoroughly. 
Beat  up  the  yolk  of  the  egg,  add  it  to  the  milk,  and  mix  in  lightly 
to  the  dry  ingredients,  making  a moderately  soft  dough.  Turn 
this  on  to  a floured  board,  roll  out  till  about  one-eighth  of  an  inch 
thick,  cut  into  pieces  about  four  inches  square,  roll  these  up  into 
rolls,  brush  over  with  milk,  and  bake  in  a very  quick  oven  for 
fifteen  minutes.  Cool  on  a wire  tray. 


268.— « DIGESTIVE  ’’  BISCUITS. 

Mix  four  ounces  of  whole  wheat  flour  and  two  ounces  of 
“ frame”  food  together.  Rub  in  two  ounces  of  butter,  and 
add  one  tablespoonful  of  baking  powder.  Mix  well  together, 
form  into  a dry  dough  with  a little  milk.  Roll  out  very  thin, 
cut  into  small  rounds,  and  bake  in  a quick  oven  about  eight 
minutes,  or  until  a nice  brown.  Very  good  with  cheese. 

Mrs.  Leigh,  Bournemouth. 


269.— RUSSIAN  SANDWICH. 

Beat  three  ounces  of  butter  to  a cream,  add  four  ounces  of 
castor  sugar,  four  ounces  of  flour,  and  one  small  teaspoonful 
of  baking  powder.  Beat  well  three  eggs,  add  these  to  the 
other  ingredients,  and  whisk  together.  Have  ready  two 
sandwich  tins  well  buttered.  Put  half  the  mixture  into  one  tin, 
colour  the  other  half  pale  pink  with  a little  cochineal.  Put 
it  in  the  other  tin  and  bake  both  in  a moderately  hot  oven. 
When  cold  spread  the  chocolate  mixture  over  one  half,  place 
the  other  half  on  the  top,  and  cover  with  water  icing.  Cut 
into  fingers  before  serving. 


CHOCOLATE  MIXTURE. 

Melt  four  ounces  of  butter,  and  pour  it  over  five  ounces  of 
grated  chocolate.  Add  two  ounces  of  icing  sugar  and  a few 
drops  of  vanilla.  Mix  well  together. 


WATER  ICING. 

Mix  smoothly  six  ounces  of  icing  sugar  in  one  and  a half 
tablespoonfuls  of  cold  water.  Warm  in  a pan,  spread  over 
the  cake  at  once. 

Mrs.  Ward-Lawson,  Chapel- Allerton. 


270.— QUEEN  CAKES. 

Take  two  eggs,  their  weight  in  sugar,  and  flour,  and  half 
their  weight  in  butter.  Beat  the  butter  and  sugar  to  a cream, 
add  the  eggs  well-beaten,  then  the  flour,  a few  currants,  and 
pinch  of  baking  powder.  Mix  very  well,  and  bake  in  small 
fancy  tins  in  a fairly  quick  oven. 

Mrs.  Alfred  Sellars,  Keighley. 
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271.— BROWN  BREAD  (Original). 

One  pound  of  white  flour.  Three  pounds  of  brown  meal, 
two  ounces  of  yeast,  half  a pint  of  milk,  and  a little  salt.  Pro- 
ceed in  the  usual  manner  of  making  bread,  make  up  into  rather 
small  loaves  and  bake  one  hour. 

Mrs.  James  Bedford,  Headingley,  Leeds. 


272.— LEMON  CAKE. 

Cream  half  a pound  of  butter,  add  to  it  half  a pound  of  sugar, 
four  eggs  well-beaten  (yolks  and  whites  separately),  lastly  beat 
into  the  mixture  some  lemon  flavouring  and  half  a pound  of 
flour.  Beat  very  well,  and  bake  in  a slow  oven.  This  cake  will 
keep  good  for  a long  time. 

Miss  Webster,  Scarborough, 


273.— SWEET  CAKE. 

Mix  one  breakfastcupful  of  flour,  sugar,  and  one  teaspoonful 
of  egg  powder  thoroughly,  rub  in  two  ounces  of  butter,  add  a 
little  milk  and  mix  together  with  a spoon.  Put  into  a tin  and 
bake  for  half  an  hour  or  more. 

Mrs.  V.  R.  Morley,  Leeds. 


274.— GIRDLE  CAKES. 

Rub  three  ounces  of  butter  into  six  ounces  of  flour.  Moisten 
with  a little  milk  to  a stiff  paste.  Cut  into  small  rounds,  and 

bake  on  a girdle  or  in  a frying-pan. 

Mrs.  Dykes,  Holy  Trinity  Vicarage. 


275.— SULTANA  CAKE. 

Mix  together  one  pound  of  flour,  one  pound  of  sultana  raisins, 
one  pound  of  sugar,  half  an  ounce  of  baking  powder,  rub  in 
six  ounces  of  butter.  Beat  three  eggs  and  add  to  them  half  a 
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pint  of  new  milk.  Mix  into  the  dry  ingredients.  Bake  in  a 
Yorkshire  pudding  tin. 

Mrs.  Lodge,  Rotherham. 


276.— SCOTCH  BREAKFAST  SCONES. 

20Z.  Brown  & Poison’s  Paisley  Flour. 

ilb.  Ordinary  Flour. 

About  a breakfastcupful  of  Sweet  Milk  (J  pint.) 

A small  teaspoonful  of  Salt. 

Mix  the  Paisley  Flour,  ordinary  flour,  and  salt  well  together 
m a bowl,  dry.  Make  into  a dough  quickly  with  the  milk, 
adding  the  milk  a little  at  a time  till  you  have  a moderately 
soft  dough.  Do  not  knead  more  than  what  is  necessary. 
Roll  out  flat  on  a floured  board  till  about  half-an-inch  thick, 
and  cut  into  circles  or  three-cornered  pieces.  Put  at  once  into 
a hot  oven  or  on  to  the  griddle  or  hot  plate  sprinkled  with  flour. 
The  hotter  the  oven  the  better  will  these  scones  be  raised.  In  a 
quick  oven  they  will  be  ready  in  three  to  five  minutes.  Cool 
on  a wire  tray . 


277.— WHEATEN  MEAL  SCONES. 

i^oz.  Brown  & Poison’s  Paisley  Flour, 
loz.  Butter.  2oz.  Ordinary  Flour. 

^oz.  Castor  Sugar.  40Z.  Wheaten  Meal. 

I teaspoonful  salt.  About  i gill  Sweet  Milk. 


278.— SCONES. 

Rub  four  ounces  of  lard  into  one  pound  of  flour,  add  four  ounces 
of  cleaned  currants,  four  ounces  of  castor  sugar,  two  large 
teaspoonfuls  of  baking  powder,  and  one  egg  mixed  with  a little 
milk.  Divide  into  rounds  or  three  cornered  shapes. 

Mrs.  Ladmore,  Bradford. 
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279.— SPONGE  CAKE. 

Put  fourteen  ounces  of  sugar  into  a pan  with  six  tablespoonfuls 
of  water.  Let  it  boil.  Break  and  separate  yolks  and  whites  of 
six  eggs.  Beat  each  lot,  then  put  together  and  beat  again. 
Pour  in  the  melted  sugar  and  beat  well  for  twenty  minutes. 
Sieve  ten  ounces  of  flour  and  stir  in  carefully.  Bake  in  a 
moderate  oven. 

Mrs.  Alec  Waugh,  Skipton. 

280.— PARKIN. 

Mix  one  pound  of  flour  and  two  pounds  of  oatmeal,  rub  into 
them  half  a pound  of  butter  ; add  half  a pound  of  sugar,  one 
teaspoonful  of  carbonate  of  soda,  four  ounces  of  candied  peel, 
one  wineglassful  of  brandy,  and  three  pounds  of  treacle.  Bake 
in  a slow  oven. 

Miss  Ethel  Oldroyd,  Roundhay. 


281.— HOT  TEA  CAKES. 

One  pound  of  flour,  five  ounces  of  lard,  one  ounce  of  yeast, 
ana  a pinch  of  salt  and  sugar.  Make  up  in  the  ordinary  way. 
Each  cake  to  weigh  four  ounces.  Roll  rather  thin,  serve  hot, 
cut  and  buttered  as  a muffin. 

Mrs.  J.  Rhodes,  Leeds. 

282.— PLAIN  SHORTBREAD. 

Rub  one  pound  of  butter  into  one  pound  and  three  quarters 
of  flour  and  four  ounces  of  rice  flour  (not  ground  rice).  Add 
half  a pound  of  fine  white  sugar.  Work  all  together  into  a 
smooth  dough  (if  butter  is  hard  put  it  near  the  fire  to  soften, 
but  not  to  melt).  Divide  into  cakes,  like  thick  scones,  pinch 
round  the  edge  with  forefinger  and  thumb,  and  prick  on  the 
top  or  ornament  with  orange  peel  or  comfits.  Paper  a tin,  and 
put  the  cakes  upon  it.  Bake  in  a moderate  oven  a very  pale 

brown.  If  allowed  to  scorch  or  burn  the  taste  is  spoiled. 

Mrs.  Grandison,  Edinburgh. 
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283.— TEA  CAKES. 


Take  three  pounds  of  flour,  three  ounces  of  butter,  three 
ounces  of  lard,  two  tablespoonfuls  of  crushed  loaf  sugar,  penny- 
worth of  german  yeast,  two  eggs,  and  a pint  and  a half  of  milk. 
Beat  all  well  together,  and  put  it  into  tins  with  a spoon.  Let 
the  dough  rise  two  hours  or  longer  before  baking. 

Mrs.  H,  Moorhouse,  Leeds. 

284.— YORKSHIRE  PARKIN. 

Mix  together  two  pounds  of  medium  oatmeal,  half  a pound 
of  sugar,  one  third  of  an  ounce  of  ground  ginger.  Rub  in  half 
a pound  of  butter.  Now  add  one  and  a half  pounds  of  treacle, 
and  a teacupful  of  beer.  Let  this  mixture  stand  two  hours, 
and  then  bake  in  tea  cake  tins  in  a slow  oven. 

Miss  March,  Leeds. 


285.— RICE  CAKE. 

Mix  together  half  a pound  of  ground  rice,  half  a pound  of 

pounded  sugar,  and  lemon  or  almond  flavouring  according 

to  taste.  Add  four  eggs  and  beat  all  well  together  with  a spoon 

for  twenty  minutes.  Put  the  mixture  into  a well-buttered  mould 

and  bake  in  a slow  oven  for  about  twentv  minutes. 

%/■ 

Miss  Carrie  March,  Leeds. 


286.— BRANDY  SNAPS  (with  Cream). 

Melt  two  ounces  of  demerara  sugar  and  two  ounces  of  butter 
together  in  a pan,  add  two  ounces  of  golden  syrup,  quarter  of 
a teaspoonful  of  ground  ginger  and  a little  grated  lemon-rind. 
Let  this  mixture  get  warm  (not  hot).  Add  two  ounces  of 
flour  and  beat  well.  Grease  a baking  tin  and  drop  the  mixture 
in  teaspoonfuls  upon  it.  Bake  a nice  brown,  then  take  the  snaps 
off,  and  roll  them  round  slipper-tins.  When  they  are  cold, 
remove  from  the  tins  and  fill  them  with  whipped  cream. 

Miss  Lena  Scott,  Penrith. 
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287.— HOT  MUFFINS. 

For  Afternoon  Tea. 

20Z.  Brown  & Poison’s  Paisley  Flour, 
ilb.  Ordinary  Flour.  J pint  Sweet  Milk, 
loz.  Lard.  A small  teaspoonful  of  Salt. 

A small  teaspoonful  of  Sugar. 

Mix  the  Paisley  Flour,  ordinary  flour,  salt  and  sugar  well 
together  in  a bowl,  dry.  Rub  in  the  lard,  cold.  Make  into  a 
dough  quickly  with  the  milk,  adding  the  milk  a little  at  a time 
until  you  have  a moderately  soft  dough.  Do  not  knead  more 
than  is  necessary.  Roll  out  flat  on  a floured  board  till  about 
half-an-inch  thick.  With  a circular  cutter  about  two  to  two- 
and-a-half  inches  in  diameter,  cut  out  small  circles.  Put  these 
at  once  into  a hot  oven,  or  on  to  the  griddle  or  hot  plate,  sprink- 
led with  flour.  They  should  be  ready  in  five  to  ten  minutes. 
Cut  them  open  when  hot,  butter  them  and  serve  at  once  ; t r 
better,  allow  them  to  cool  on  a wire  tray,  cut  then  open,  toast 
the  insides,  butter,  and  serve  at  once  in  a folded  napkin,  very 
hot. 

Note. — In  a very  hot  oven  these  muffins  will  be  baked  in  two 
to  five  minutes,  and  they  will  rise  all  the  better  with  the  extra 
heat. 


288.— NEWCASTLE  CAKE. 

Rub  three  ounces  of  butter  and,  three  ounces  of  lard  into 
one  pound  of  flour  ; add  one  teaspoonful  of  carbonate  of  soda, 
quarter  of  a teaspoonful  of  grated  nutmeg,  half  a teaspoonful 
of  salt,  half  a pound  of  raisins,  six  ounces  of  sugar,  half  a pound 
of  currants,  three  ounces  of  chopped  peel,  and  two  ounces  of 
blanched  almonds  (cut  up).  Stir  m three  well-beaten  eggs 
and  enough  warm  milk  to  make  a light  paste.  Bake  in  a slow 
oven  for  one  hour  and  three  quarters.  Leave  in  until  cold. 

Mrs.  T.  C.,  London, 
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289.— GINGER  BISCUITS. 


Rub  five  ounces  of  butter  well  into  half  a pound  of  flour  ; 
add  quarter  of  a teaspoonful  of  carbonate  of  soda,  a small 
teaspoonful  of  ginger,  and  half  a pound  of  treacle.  Put  in 
one  egg  (not  beaten).  Mix  into  a firm  paste,  and  roll  out  to 
the  thickness  of  a penny.  Cut  with  a pastry-cutter  into  bis- 
cuits ; put  on  a well-buttered  flat  tin,  and  bake  very  slowly 
in  a warm  oven.  Great  care  must  be  taken  in  cooking,  for  if 

baked  too  brown  the  flavour  will  be  spoiled. 

Miss  Constance  Ward,  Moor-Allerton. 


290.— TEA  CAKES. 

Cream  one  ounce  of  yeast  and  one  teaspoonful  of  sugar  in 
a bowl.  Warm  three  ounces  of  lard  in  half  a pint  of  milk  ; add 
a little  salt.  Put  into  the  bowl  with  the  yeast  and  sugar. 
Stir  in  one  pound  and  a half  of  flour  and  two  ounces  of  currants, 
and  beat  all  well  together  for  a few  minutes.  Cover  over  with 
a warm  cloth  and  leave  to  rise  until  about  double  its  first  bulk, 
then  roll  out,  cut  or  form  into  rounds,  put  on  a baking  sheet,  and 
allow  them  to  rise  in  front  of  the  fire  for  ten  minutes.  Then 
bake  in  a quick  oven  at  first,  and  finish  in  a shelf  that  is  less  hot. 

Miss  Sybil  Whitaker,  Rotherham. 


291.— GROUND  RICE  CAKE. 

Mix  four  ounces  of  ground  rice,  two  tablespoonfuls  of  flour, 
four  ounces  of  moist  sugar,  one  teaspoonful  of  egg  powder,  and 
a few  currants,  well  together.  Melt  four  ounces  of  butter  in 
front  of  the  fire  and  add  half  a teacupful  of  warm  milk,  and 
stir  into  the  dry  ingredients,  put  into  small  moulds  or  queen 
cake  tins,  and  bake  in  a moderate  oven. 

Mrs.  V.  R.  Morley,  Leeds. 
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292.— COCOA-NUT  CAKE. 


Beat  four  ounces  of  butter  to  a cream,  add  one  breakfastcup- 
ful  of  sugar,  one  cup  of  flour,  one  of  dessicated  cocoanut, 
one  tablespoonful  of  baking  powder.  Add  three  eggs  beaten 
up  with  a tablespoonful  of  water,  and  mix  well.  Bake  one  hour 
in  a moderate  oven. 

Mrs.  H.  Bowes,  Leeds. 


293.— KEENORA  SANDWICH  CAKE. 

Take  half  a pound  of  “ Keenora”  flour,  add  four  ounces  of 
butter  and  four  ounces  of  sugar  (previously  beaten  to  a cream). 
Stir  in  two  well-beaten  eggs,  and  bake  in  a sandwich  tin  in  a 
quick  oven.  When  cool  split  open  and  spread  with  jam. 

Mrs.  Sutcliffe,  Kirkstall. 


294. — SCOTCH  SCONES. 

Put  through  the  sifter  one  pound  of  flour,  one  teaspoonful  of 
carbonate  of  soda,  two  teaspoonfuls  of  cream  of  tartar  (level), 
half  a teaspoonful  of  salt,  and  (if  liked)  two  teaspoonfuls  of 
sifted  sagar.  Rub  in  a lump  of  butter  about  the  size  of  a 
walnut.  Break  into  the  centre  of  the  bowl  an  egg,  and  stir, 
adding  enough  milk  to  make  into  a stiff  dough.  Bake  in  a 
quick  oven. 

Mrs.  J.  G.  Phimister,  Embo.,  N.B. 

295. — GOOD  FAMILY  CAKE. 

Beat  well  together  twelve  ounces  of  butter,  twelve  ounces  of 
sugar,  and  eight  eggs  ; add  one  pound  of  currants,  one  pound 
of  small  raisins,  four  ounces  of  chopped  candied  peel,  then 
gradually  stir  in  two  pounds  of  flour  in  which  you  have  previously 
mixed  one  ounce  of  baking  powder.  Add  milk  to  make  a stiff 
batter,  and  bake  in  a slow  oven  for  one  hour  and  a half.  (Enough 
for  three  cakes). 


Mrs.  Hopton,  Leeds. 
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296— MASK  CAKE. 

Mix  together  one  breakfastcupful  of  ground  rice,  two  of 
flour,  and  one  teaspoonful  of  baking  powder,  rub  in  a little 
lard  and  butter.  Beat  up  three  eggs,  and  add  one  breakfast- 
cupful  of  sugar.  Stir  gradually  into  the  flour,  &c.,  and  if  too 
stiff  add  a little  milk.  Bake  in  a fairly  hot  oven  for  twenty 
minutes  or  half-an-hour. 

Mrs.  Gelder,  Horsforth. 


297.— QUEEN  CAKES. 

Work  eight  ounces  of  butter  to  a cream,  dredge  in  one  pound 
of  flour,  eight  ounces  of  sugar,  eight  ounces  of  currants,  one 
ounce  of  chopped  almonds.  Mix  well.  Whisk  three  eggs,  mix 
with  one  teacupful  of  cream  and  a little  lemon  flavouring.  Add 
one  teaspoonful  of  baking  powder,  and  stir  into  the  flour,  &c. 
Beat  the  paste  well  for  ten  minutes,  pour  into  buttered  tins, 
and  bake  from  fifteen  to  thirty  minutes. 

Miss  Nora  Hopton,  Leeds. 


298.— DINNER  BUNS. 

Knead  together  one  pound  of  flour,  four  ounces  of  butter, 
one  pennyworth  of  yeast,  and  one  egg.  Let  it  stand  forty-five 
minutes,  then  roll  out  and  cut  with  round  cutter.  Let  these 
rise  before  the  fire  a short  time,  and  then  bake  in  a quick  oven 
about  ten  minutes. 

Mrs.  Hopton,  LEeds. 


299.— SHREWSBURY  CAKES. 

Beat  eight  eggs  and  one  pound  of  granulated  sugar  well 
together.  Add  one  pound  of  warmed  butter,  and  then  gradually 
add  one  and  a half  pounds  of  flour,  a little  carbonate  of  soda, 
a little  grated  lemon  or  candied  peel,  and  a few  currants. 
Bake  in  a moderate  oven. 


Mrs.  Dawe,  Satterthwaite  Vicarage. 
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300. — A GOOD  SEED  CAKE. 

Work  half  a pound  of  butter  to  a cream,  and  to  it  add  half 
a pound  of  granulated  sugar.  Work  well  together.  Break  in 
(without  beating)  half  a pound  of  eggs  (weighed  with  the 
shells  on),  and  then  gradually  add  half  a pound  of  flour  (pre- 
viously warmed  in  front  of  the  fire),  and  one  spoonful  of  car- 
raway  seeds.  Put  in  a tin  lined  with  thin  buttered  paper. 
Bake  about  an  hour  (according  to  heat  of  oven).  The  cake 
should  be  a nice  light  brown. 

Mrs.  Dawe,  Satterthwaite  Vicarage. 

301. — GINGERBREAD  CAKE. 

Put  four  ounces  of  butter  or  lard,  four  ounces  of  treacle, 
and  quarter  of  a pint  of  water  into  a pan.  Let  them  boil  up. 
Sieve  seven  ounces  of  flour,  half  an  ounce  of  ground  ginger,  and 
a little  mixed  spice  into  a basin.  Into  a smaller  basin  put 
quarter  of  a teaspoonful  of  carbonate  of  soda,  and  to  it  add 
one  egg.  Stir  this  into  the  dry  ingredients,  then  pour  in  the 
melted  lard,  treacle,  and  water.  Mix  well  with  a wooden  spoon. 

Pour  into  a tin  and  bake  carefully  one  hour  and  a quarter. 

Mrs.  Simpson,  Sheffield. 

302.— PLAIN  BUNS. 

Rub  eight  ounces  of  lard  into  two  and  a half  pounds  of  flour, 
add  a few  currants,  a pinch  of  salt,  a little  sugar,  and  the  yeast 
creamed  into  a little  milk.  Mix  well  together,  and  rise  as 
ordinary  tea  cakes,  but  roll  out  into  one  large  piece  ; and 
cut  into  small  cakes  with  a cutter  before  putting  on  the  cake 
tins  to  rise. 

Mrs.  Rhodes,  Leeds. 


303.— SPECIAL  CAKE. 

Beat  two  eggs  and  their  weight  in  sugar  together,  with  an 
egg-beater  until  quite  smooth  and  thick,  add  the  weight  of 


one  egg  in  flour  gradually,  and  continue  beating  until  the  mix- 
ture looks  like  cream,  then  stir  in  half-an-ounce  of  warmed  butter 

put  into  a greased  tin,  and  bake  about  half-an-hour. 

Mrs  WooLER,  Sheffield. 


304.— SWISS  ROLL. 

Mix  two  ounces  of  powdered  sugar  and  the  same  quantity 
of  flour  together  ; add  two  eggs,  to  be  dropped  in  without 
previously  beating.  Mix  well  together,  pour  on  to  a buttered 
dripping  tin  and  bake  five  minutes.  Spread  over  with  jam 
immediately,  and  roll  up  quickly,  or  it  will  break.  This  is 

very  good  served  hot  for  a pudding  course. 

Miss  Kate  Legat,  Doncaster. 


305.— VANILLA  CAKE. 

Beat  four  ounces  of  butter  to  a cream,  add  eight  ounces  of 
sugar  and  three  well-whisked  eggs.  Mix  four  ounces  of  flour,  four 
ounces  of  ground  rice,  half  a teaspoonful  of  baking  powder, 
a pinch  of  salt,  and  stir  these  gradually  into  the  egg  mixture. 
And  a little  vanilla  essence,  pour  into  a shallow  tin  and  bake 
in  a moderate  oven  for  one  hour. 

Mrs.  Horn,  Leeds. 


306.— AMERICAN  DOUGH-NUTS. 

Beat  two  eggs  well,  add  one  breakfastcupful  of  sugar,  one 
grated  nutmeg,  a little  salt,  one  and  a half  teaspoonfuls  of 
carbonate  of  soda  (sieved),  the  same  amount  of  cream  of  tartar, 
and  mix.  Stir  in  one  breakfastcupful  of  new  milk.  Beat  all 
well  together,  then  by  degrees  mix  in  enough  flour  to  make  a 
soft  dough.  Roll  into  small  balls,  no  larger  than  an  egg. 
Have  ready  a pan  of  boiling  fat,  and  when  the  blue  smoke  rises 
from  it,  drop  in  the  balls.  Fry  from  eight  to  ten  minutes, 
until  they  are  a nice  golden  brown.  Lift  out  with  a wire  spoon. 
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Roll  at  once  in  sifted  sugar,  and  serve  either  hot  or  cold.  Strain 
the  lard  in  which  the  balls  were  cooked,  and  it  can  then  be  used 
over  and  over  again. 

Mrs.  F.  E.  Lewis,  Birmingham. 

307.— CORN  FLOUR  CAKE. 

Take  the  weight  of  two  eggs  in  sugar  and  butter.  Beat 
the  butter  to  a cream,  add  the  sugar  and  the  eggs  well- beaten, 
continue  beating,  and  stir  in  four  ounces  of  corn  flour,  one 
teaspoonful  of  flour,  half  and  a teaspoonful  of  baking  powder. 
Flavour,  if  liked,  with  a little  grated  lemon  rind.  Bake  in  a 
moderate  oven  from  twenty  minutes  to  half-an-hour. 

Mrs.  W.  Binghaw,  Chapeltown. 

308.— KRINGLES. 

Melt  gradually  in  a cup  two  ounces  of  butter  over  boiling 
water.  Put  four  yolks  of  eggs  and  one  white  into  a basin,  beat 
well  with  a fork,  and  add  to  them  two  ounces  of  white  sugar, 
and  the  warmed  butter.  Stir  with  a wooden  spoon  till  quite 
smooth.  Then  add  (all  at  once)  half  a pound  of  flour.  Mix 
to|a  stiff  paste.  Flour  a board  and  knead  the  dough  well, 
roll  out  half  an  inch  thick  ; cut  into  fancy  shapes  with  a cutter  ; 
prick  with  a fork  dipped  in  flour,  and  bake  on  a tin  for  fifteen 
minutes. 

Miss  Amy  Wainwright,  Glasgow. 

309.— BATH  BUNS. 

Crumble  half  an  ounce  of  yeast.  Rub  into  one  pound  of 
flour  three  ounces  of  butter.  Add  three  ounces  of  currants, 
the  yeast,  one  egg,  and  half  a pint  of  milk.  Mix  together  (like 
tea  cakes)  and  let  rise  for  one  hour,  then  knead  up  with  sugar 
instead  of  flour  (as  is  usual)  into  small  buns.  Put  on  a baking 
sheet,  and  stand  before  the  fire  for  ten  minutes  or  so,  then  bake 
in  a quick  oven. 


Miss  Maud  Oldroyd,  Roundhay. 
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310.— SHORTBREAD. 


Mix  well  together  (without  any  water)  three  quarters  of  a 
pound  of  flour,  one  tablespoonful  of  rice  flour,  four  ounces  of 
white  sugar,  half  a pound  of  butter,  and  a small  teaspoonful 
of  baking  powder.  Knead  it  well  with  the  hand,  roll  out  thin, 
and  bake  in  a slow  oven. 

Mrs.  Sellers,  Roundhay. 


311.— RICH  DARK  PLUM  CAKE. 

Beat  three  quarters  of  a pound  of  butter  to  a cream,  add 
one  pound  of  sugar,  then  five  well-beaten  eggs,  one  pound  of 
flour,  a pound  and  a quarter  of  currants,  and  five  ounces  of 
chopped  candied  peel.  Moisten  one  pennyworth  of  German 
yeast  with  a very  little  water  and  add  to  the  other  ingredients. 
Mix  well,  put  into  buttered  tin,  and  bake  about  five  hours  in 
a slow  oven  (moderate  at  first).  Very  reliable. 

Mrs.  W.  Turton,  Roundhay,  Leeds. 

312.— SPONGE  BUNS. 

Beat  eight  ounces  of  butter  to  a cream,  add  six  well-beaten 
eggs,  twelve  ounces  of  sugar,  one  pound  of  flour,  and  two 
dessertspoonfuls  of  baking  powder.  (Add  the  flour  gradually). 
Put  into  bun  tins  and  cook  in  a moderate  oven  for  ten  or 
fifteen  minutes. 

Mrs.  Rhodes,  Roundhay. 

313.— LEMON  SPONGE  CAKE. 

40Z.  Brown  & Poison’s  Patent  Corn  Flour. 

^oz.  Brown  & Poison’s  Paisley  Flour. 

40Z.  Sifted  Sugar.  4 Eggs. 

Grated  Rind  of  half  a Lemon. 

Measure  out  the  ingredients.  Butter  and  flour  a one-pound 
baking  tin.  Beat  the  eggs  and  sugar  for  half-an-hour,  or  till 


thick  and  creamy.  Sift  in  the  Ccm  Flour  very  lightly  and 
gradually.  Mix  with  a fork  or  iron  spoon.  Add  the  lemon 
rind  and  Paisley  Flour.  Pour  into  the  prepared  cake  tin  and 
bake  in  a hot  oven  for  about  one  hour.  Cool  on  a wire  tray. 


314.— VICTORIA  SANDWICH. 

Take  the  weight  of  two  eggs  in  butter  and  sugar,  and  beat 
to  a cream,  add  two  fresh  eggs  and  one  tablespoonful  of  milk. 
Mix  the  weight  of  four  eggs  in  flour  (including  one  table- 
spoonful of  ground  rice)  with  two  teaspoonfuls  of  baking 
powder,  and  add  gradually  (beating  always)  to  the  eggs,  milk, 
&c.  Bake  in  a moderate  oven  for  twenty  minutes,  and  when 
cool,  cut  open  and  spread  with  jam. 

Mrs.  Walker,  Headingley. 


315.— SPONGE  PARKIN. 

Rub  four  ounces  of  butter  into  one  pound  of  flour,  add  two 
teaspoonfuls  of  ground  ginger,  one  teaspoonful  of  carbonate 
of  soda,  mix  well,  then  add  one  egg  beaten  up  into  half  a pint 
of  milk,  and  one  pound  of  treacle.  Bake  quickly  until  nicely 
browned. 

Mrs.  Herbert  Slater,  Headingley. 


316.— DESSERT  BISCUITS. 

Mix  two  and  a half  pounds  of  flour  and  half  an  ounce  of 
baking  powder,  rub  in  one  pound  of  butter,  and  one  pound  of 
castor  sugar,  beat  well,  and  add  five  fresh  eggs  with  a small 
pinch  of  salt,  and  work  into  the  dough  with  the  hands  until 
quite  smooth.  Force  through  a biscuit  squirt.  Bake  in  a 
moderate  oven  until  a golden  brown. 

Mrs.  Bishop,  Roundha  y. 
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317.— LEMON  CAKE. 

Four  ounces  of  flour,  four  ounces  of  butter,  the  juice  of  one 
lemon,  one  teaspoonful  of  baking  powder,  and  two  eggs. 
Make  up  in  the  usual  way. 

Mrs.  Johnson,  Headingley. 


318.— HOT  CROSS  BUNS. 

Make  one  quart  of  milk  luke-warm  and  put  into  a large 
bowl  with  six  ounces  of  sugar,  six  ounces  of  flour,  two  ounces 
of  German  yeast,  and  two  or  three  eggs.  Mix  well  and  put  into 
a warm  place.  Allow  this  to  rise  and  fall  again  (until  almost 
flat).  Rub  twelve  ounces  of  butter  into  three  pounds  and 
ten  ounces  of  flour,  add  six  ounces  of  sugar,  and  mix  to  the 
dough  in  the  large  bowl.  Mix  thoroughly  well.  Set  in  a warm 
place  until  the  dough  has  risen  four  inches.  Make  into  buns 
and  put  on  warm  tins. 

Mrs.  Corker,  Sheffield. 


319.— LEICESTER  CAKE. 

Rub  six  ounces  of  butter  or  lard  into  one  pound  of  flour, 
add  three  teaspoonfuls  of  baking  powder,  one  pound  of  currants, 
two  ounces  of  lemon  peel,  and  eight  ounces  of  sugar.  Stir  into 
these  three  beaten  eggs  and  half  a pint  of  milk.  Bake  in  a slow 
oven. 

Mrs.  Whitaker,  Rotherham. 


320.— CURRANT  BUNS. 

Take  two  eggs,  their  weight  in  flour,  butter,  and  sugar. 
Cream  the  butter,  add  the  sugar,  flour,  and  two  ounces  of 
currants.  Beat  two  eggs  well  and  mix  with  the  dry  ingredients. 
Bake  in  a moderate  oven  ten  minutes. 


Mrs.  Stott,  Leeds. 
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321.— HOT  CAKES. 

Mix  one  pound  of  flour  and  one  teaspoonful  of  baking  powder, 
rub  in  four  ounces  of  butter,  add  four  ounces  of  castor  sugar. 
Beat  two  eggs  up  and  add  to  them  two  tablespoonfuls  of  milk. 
Mix  into  the  dry  ingredients,  but  do  not  make  the  dough  too 
wet.  Roll  out  on  a pasteboard,  cut  into  rounds,  bake  fifteen 
minutes,  split  open,  butter,  and  serve  immediately. 

Miss  Elsie  Hinings,  Leeds. 


322.— SEED  CAKE. 

Rub  four  ounces  of  butter  into  half  a pound  of  flour,  add 
one  teaspoonful  of  baking  powder,  half  a pound  of  sugar,  and 
some  carraway  seeds.  Beat  up  three  eggs  and  add  to  the 
mixture.  If  too  dry  add  a little  milk.  Bake  in  a moderate 
oven. 

Mrs.  Sutcliffe,  Kirkstall. 


323.— RASPBERRY  SANDWICH. 

Mix  four  ounces  of  butter  and  four  ounces  of  castor  sugar 
ana  beat  to  a cream,  then  add,  one  at  a time,  two  eggs.  Mix 
well  together,  then  add  four  ounces  of  flour,  half  a teaspoonful 
of  baking  pov/der,  and  a little  flavouring.  Beat  well.  Put 
half  the  mixture  in  a well-buttered  square  tin  (taking  up  half 
the  tin),  colour  the  rest  of  the  mixture  pink,  with  a little 
carmine  or  cochineal.  Pour  into  the  tin.  Bake  in  a moderately 
quick  oven.  Split  the  cake  into  four  layers,  and  use  raspberry 
jam  as  a filling. 

Mrs.  Renshaw,  Rochdale. 


324.— ORANGE  CAKE. 

Take  the  weight  of  two  eggs  in  butter,  flour,  and  castor  sugar. 
Beat  the  butter  and  one  egg  (white  and  yolk  separately  first) 
to  a cream,  add  the  sugar  and  half  the  flour  then  the  remaining 
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egg  and  the  rest  of  the  flour.  Beat  all  well  together,  then  put 
in  the  gratea  rind  of  one  orange  and  the  juice,  and  one  small 
teaspoonful  of  baking  powder.  Put  into  a shallow  tin  and 

bake  twenty  to  thirty  minutes  in  a moderate  oven. 

Mrs.  W.  H.  Charles,  Headingley. 

325.— ALMOND  BISCUITS. 

Rub  six  ounces  of  butter  into  half  a pound  of  flour  (with  the 
hands) ; add  half  a pound  of  sugar,  eighteen  blanched  almonds 
(ground  or  pounded)  six  of  which  should  be  bitter,  a little  grated 
vanilla,  a tiny  bit  of  ground  ginger,  half  the  rind  of  a lemon, 
and  (grated)  a tiny  pinch  of  carbonate  of  soda.  Mix  well 
and  add  a well-beaten  egg.  Make  into  a stiffish  paste,  roll 
out  very  thin,  and  cut  into  biscuits.  Glaze  each  one  with 
beaten  egg  and  sprinkle  on  them  crushed  lump  sugar  and  thin 
slices  of  blanched  almonds.  Bake  quickly  in  a fairly  hot  oven, 
and  watch  carefully,  as  they  burn  very  easily.  It  is  better  to 
flour  the  tin  upon  which  they  are  baked,  not  grease  it. 

Miss  Joseph Y,  Leeds. 

326.— SAND  CAKE. 

Beat  the  yolks  of  twelve  eggs  (one  by  one)  for  an  hour,  and 
the  whites  of  six  eggs  to  a stiff  froth.  Mix  together  and  add 
one  pound  of  butter  and  one  pound  of  flour  (previously  mixed 
in  the  usual  way). 

Miss  Atkinson,  Kirkstall. 

327.— YORKSHIRE  PARKIN. 

Warm  together  half  a pound  of  lard,  half  a pound  of  butter, 
and  three  pounds  of  treacle.  Mix  three  and  a half  pounds  of 
fine  oatmeal,  three  quarters  of  a pound  of  white  sugar,  an 
ounce  and  a half  of  ground  ginger,  a pinch  of  cayenne,  one  and 
a half  teaspoonfuls  of  carbonate  of  soda,  and  an  egg.  Add  the 
liquid  mixture,  and  tl  oroughly  mix.  Bake  in  a moderate  oven. 

Mrs.  Corker,  Sheffield. 
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328.— ORANGE  CAKE. 

Beat  three  eggs  slightly,  add  one  teacupful  of  castor  sugar, 
and  beat  for  fifteen  minutes.  Add  two  tablespoonfuls  of  water, 
mix  in  gradually  one  breakfastcupful  of  flour.  Now  stir  in 
half  a teaspoonful  of  cream  of  tartar  and  the  same  quantity  of 
carbonate  of  soda  (quite  free  from  lumps).  Brush  two  small 
sandwich  tins  with  warmed  butter,  dust  over  with  castor  sugar 
and  flour  mixed  in  equal  proportions.  Put  half  the  mixture 
into  each  tin.  Bake  in  a moderate  oven  ten  or  fifteen  minutes. 
Turn  on  to  a sieve  to  cool. 


FILLING  (for  Orange  Cake). 

Put  the  grated  peel  and  juice  of  one  orange  and  one  lemon 
on  to  boil  with  half  a breakfastcupful  of  water,  and  half  a 
breakfastcupful  of  sugar.  When  boiling  stir  in  one  tablespoonful 
of  arrowroot  (which  has  previously  been  mixed  smooth  with 
a little  water).  Remove  from  the  fire,  and  when  slightly  cool 
spread  it  on  one  of  the  cakes,  and  put  aside  to  set.  When  set, 
cover  with  orange  glace. 

ORANGE  GLACE. 

Put  half  a pound  of  perfectly  smooth  icing  sugar,  two  table- 
spoonfuls of  orange  juice,  and  a few  drops  of  saffron  colouring 
into  a saucepan.  Warm  through,  but  do  not  let  it  get  very  hot, 
and  then  pour  over  the  cake.  Sprinkle  silver  sweets  on  the 

top,  and  serve  on  a lace  paper. 

Miss  Gwendoline  Lewis,  Birmingham. 


329.— QUEEN’S  GINGERBREAD. 

Put  one  pound  of  honey  into  a pan,  mix  in  a wineglassful 
of  water,  and  make  it  quite  hot.  Mix  together  one  pound  of 
moist  sugar,  half  a pound  of  flour,  four  ounces  of  blanched 
almonds,  four  ounces  of  candied  peel  (cut  into  strips),  the 
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grated  rind  of  a lemon,  half  an  ounce  of  cinnamon,  quarter  of 
an  ounce  each  of  cloves,  mace,  cardamons  powdered.  Make 
a hollow  space  in  the  centre  and  pour  in  the  honey.  Mix  all 
into  a dough.  It  is  best  to  let  it  stand  thus  for  a day.  Put 
the  dough  into  a buttered  tin  and  bake  for  forty-five  minutes 
or  one  hour. 

Mrs.  A.  S.  Butler,  Kirkstall. 

330.— POTATO  SCONES. 

Mash  one  pound  of  cold  potatoes.  Warm  two  tablespoon- 
fuls of  milk  and  melt  in  it  one  ounce  of  butter,  pour  gradually 
to  the  potatoes,  stirring  all  the  time.  Add  a little  salt,  and 
work  in  three  or  four  ounces  of  flour  (as  much  as  the  paste  will 
take  up).  Roll  out  very  thin,  cut  in  rounds.  Place  on  a hot 
floured  girdle  (or  frying  pan)  and  cook  for  about  three  minutes 
on  each  side. 

Miss  Rainforth,  Southport. 

331.— FLORIDA  CAKE. 

Beat  half  a pound  of  butter  to  a cream,  add  half  a pound  of 
sugar,  work  well  together,  add  four  eggs  well  beaten,  continue 
to  beat,  as  you  add  gradually  half  a pound  of  flour,  a small 
teaspoonful  of  baking  powder,  the  grated  rind  of  two  oranges, 
and  the  juice  of  one.  Bake  one  hour  and  a quarter. 

Miss  D.  M.  Staines,  Leeds. 


332.— GREAT-GRANDMAMMA’S  BISCUITS  (1830). 

Rub  four  ounces  of  butter  well  into  eight  ounces  of  flour, 
add  six  ounces  of  loaf  sugar,  the  yolks  of  two  eggs  and  the  white 
of  one,  and  a tablespoonful  of  good  brandy.  Roll  the  paste 
thin,  and  cut  out  with  a wine  glass  ; brush  over  the  top  of 
each  biscuit  with  the  remaining  white  of  egg,  and  sift  on  white 
sugar.  Bake  in  a warm  oven.  N.B. — I think  a very  little 
baking  powder  would  improve  these. 

Mrs.  Percival  T.  Leigh,  Headingley. 
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333.— DORNOCH  SCONES. 

Put  through  a sifter  one  pound  of  flour,  one  teaspoonful  of 
carbonate  of  soda,  two  teaspoonfuls  of  cream  of  tartar,  half  a 
teaspoonful  of  salt,  and  (if  liked)  two  teaspoonfuls  of  sugar. 
Rub  in  a lump  of  butter  about  the  size  of  a walnut.  Break  into 
the  centre  of  the  bowl  an  egg,  and  add  milk  sufficient  to  m ake  a 
stiff  dough.  Bake  in  a quick  oven. 

Mrs.  Ritson,  Dornoch,  N.B. 


334.— CREAM  SPONGE  CAKE. 

Break  two  large  eggs  in  a teacup,  and  fill  it  with  sweet  cream, 
add  one  cup  of  white  sugar,  a little  salt,  and  put  in  a bowl  ; 
add  two  cups  of  sifted  flour,  two  teaspoonfuls  of  baking  powder, 
and  one  of  essence  of  lemon.  Put  in  a square  tin  (after  well 

beating),  and  bake  fifteen  minutes. 

Mrs.  C.  Sheldon,  West  Park. 
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EXTRA  RECIPES 


TELEPHONE  1949. 


IF  YOU  WANT  AN  . . 

Engagement  k. 


Wedding  Ring, 

GO  TO  

W.  Greenwood. 

'Watehmafser  and 

y’i/Cer4mitA,  . . 

92,  BRIGGATE,  LEEDS. 


A Handsome  Present  with  f Novelties  In  Presents  for  the 
every  Weddlng^  Ring.  ^ Xmas  and  New  Year. 


A^ent  for  Leeds  and  District  for  the  only  Genuine 

KIMBALL’S  ANTI-EHEOMATIC  RINGS,  10*.  and  21s. 


PASTRY  AND  PIES. 


335.— ORANGE  PIE. 

Line  a small  pie- dish  with  pastry.  Grate  the  yellow  skin 
of  an  orange  and  cut  up  the  pulp  into  small  pieces,  and  put 
all  into  a basin  with  a cupful  of  warm  milk.  Beat  the  yolks 
of  two  eggs,  and  whip  the  whites  to  a stiff  froth.  Stir  gently 
into  the  basin  containing  the  orange,  &c.,  and  sweeten  to  taste. 
Pour  into  the  lined  pie-dish  and  bake  in  a moderate  oven. 

Mrs.  Ward-Lawson,  Moor-Allerton. 


336.— ECCLES  CAKES. 

Prepare  six  ounces  of  currants,  two  ounces  of  candied  peel, 
two  ounces  of  sponge  cake  crumbs,  mix  well,  and  add  a little 
nutmeg,  four  ounces  of  sugar,  and  four  ounces  of  warmed 
butter.  Divide,  and  put  into  heaps  into  the  centres  of  rounds 
of  pastry.  Gather  up  the  paste,  close,  and  turn  over.  Bake 
in  a moderate  oven. 

Miss  Alice  Rainforth,  Southport. 


337.— PIGEON  PIE. 

Cut  one  pound  and  a half  of  veal  and  one  slice  of  ham  into 
small  pieces  and  line  a pie-dish,  season  with  salt,  pepper,  and 
a layer  of  sliced  hard-boiled  eggs.  Clean  and  cut  in  half  four 
pigeons,  rub  them  well  with  salt,  a pinch  of  cayenne,  and  a 
little  mace,  lay  them  on  the  veal  with  a small  piece  of  butter 
on  each,  and  fill  the  dish  with  stock.  Place  a border  of  puff 
paste  round  the  edge  of  the  dish,  put  on  the  cover  and  ornament 
it  ; then  brush  over  with  yolk  of  egg,  and  bake  in  a hot  oven 
for  an  hour  and  a half.  Cost  about  5s.  Sufficient  for  six  or 
seven  people. 

Mrs.  Fred  Forster,  Leeds. 
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338.— LIGHT  WHOLESOME  PASTRY. 

Mix  one  teaspoonful  of  baking  powder,  a little  salt,  and  one 
pound  of  flour  well.  Rub  in  six  ounces  of  lard  very  lightly, 
and  mix  with  one  small  cupful  of  water. 

Mrs.  W.  H,  Legat,  Bolton,  Lancs 


339.— BEEFSTEAK  AND  KIDNEY  PIE. 

Cut  one  pound  and  a half  of  steak  into  thin  strips  about  one 
and  a half  inches  wide,  roll  up  and  dip  in  flour  and  seasoning 
(i.e.,  salt  and  pepper).  Put  a layer  of  these  at  the  bottom 
of  a pie-dish  then  a layer  of  thinly  sliced  kidney  (about  half  a 
pound  of  ox  kidney  will  be  required  in  all)  ; season  and  add 
another  layer  of  rolled  steak,  continuing  until  the  dish  is  full 
and  nicely  raised  in  the  centre.  Add  quarter  of  a pint  of  stock. 
Cover  with  pastry  and  put  into  a quick  oven  for  ten  minutes, 

then  bake  more  slowly  for  one  hour  and  twenty  minutes. 

Mrs.  H.  Moorhouse,  Leeds. 

340 —BAKEWELL  pudding  OR  TART 

(An  original  Recipe  from  Bakewell,  Derbyshire). 

Place  a layer  of  puff  paste  in  a dish,  with  a layer  of  rasp- 
berry jam  at  the  bottom.  Then  pour  on  the  custard  (see  below ) 
and  bake  in  a slow  oven  until  it  (the  custard)  is  set. 

CUSTARD  FOR  BAKEWELL  PUDDING. 

Dissolve  four  ounces  of  butter  with  half  a pound  of  fine  white 
sugar.  Beat  well  the  yolk  of  eight  eggs  with  the  whites  of 
two,  and  pour  into  the  butter  and  sugar,  adding  about  ten 
drops  of  almond  flavouring.  Stir  all  well  together.  This 
pudding  may  be  eaten  hot  or  cold  ; if  hot,  pile  on  to  it  a snow 
made  of  the  whites  of  eggs,  and  put  in  the  oven  three  minutes 
before  serving. 

Mrs.  Walter  Rowley,  Meanwood. 
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341.— PORK  PIES. 

Cut  one  and  a half  pounds  of  pork  into  small  pieces,  mix 
with  plenty  of  seasoning.  Put  three  quarters  of  a pound  of 
flour  into  a warmed  basin.  Boil  together  for  a few  minutes 
quarter  of  a pint  of  water  and  four  ounces  of  lard,  and  pour 
(boiling)  into  the  flour.  Knead  quickly  into  shape.  Cut  off 
a small  piece  of  paste  for  the  top  crust.  Make  a ball  of  the 
rest,  and  work  into  a pie-shape  with  the  hand.  Fill  with  meat. 
Pin  a piece  of  paper  round  the  pie,  slide  on  to  a baking  sheet, 
and  cook  in  a moderate  oven  for  one  hour  and  three  quarters. 

Mrs.  Shackleton,  Roundhay. 


342.— CHEESECAKE  MACAROONS. 

Line  small  patty  pans  with  puff  paste,  put  into  each  a tiny 
bit  of  jam,  and  then  a teaspoonful  of  the  following  mixture 
on  the  top.  Mix  well  eight  ounces  of  sugar,  eight  ounces  of 
ground  rice,  and  half  a teaspoonful  of  baking  powder.  Beat 
up,  with  a small  pinch  of  salt,  four  eggs  for  ten  minutes,  add 
four  ounces  of  warmed  butter,  and  stir  in  the  dry  ingredients. 

Mrs.  D,  Bailey,  Sheffield. 


343.— CORNISH  PASTY. 

Chop  four  ounces  of  suet  finely,  roll  into  fourteen  ounces  of 
flour,  rub  in  four  ounces  of  lard,  and  add  a little  water  to  make 
a paste. 

Filling  . — One  pound  of  beef  steak  (cut  into  small  squares), 
four  ounces  of  ox  kidney  (if  liked),  and  six  ounces  of  potatoes, 
cut  and  peeled.  Salt  and  pepper  to  taste.  Roll  the  paste 
quarter  of  an  inch  thick,  to  form  an  open  pastry,  put  in  the 
filling,  close  the  pastry,  pinch  the  edges,  and  bake  in  a moderate 
oven  until  brown  (about  an  hour). 


Mrs.  Hinings,  Leeds. 


344.— SAUSAGE  ROLLS. 

20Z.  Brown  & Poison’s  “ Patent  ” Corn  Flour. 

Joz.  Brown  & Poison’s  “ Paisley  Flour.” 

6oz.  Ordinary  Flour.  J teaspoonful  Salt.  40Z.  Butter. 

80Z.  Sausages.  A few  drops  Lemon  Juice.  Cold  Water. 

Measure  out  the  ingredients.  Boil  or  fry  the  sausages,  and 
skin  them.  Mix  together  the  Corn  Flour,  ordinary  flour,  and 
salt.  Cut  up  the  butter  into  small  pieces,  and  mix  it  in.  Make 
into  a very  stiff  paste  with  a little  water  and  a few  drops  of 
lemon  juice.  Turn  on  to  a floured  pastry  board  and  roll  out 
evenly.  Fold  in  three  and  turn  half  way  round,  thus  keeping 
the  open  ends  to  and  from  you.  Roll  out  again.  Repeat 
folding  and  rolling  four  times,  sprinkling  over  it  at  the  second 
and  fourth  time  half  of  the  “ Paisley  Flour.”  After  the  last 
folding,  roll  it  out  one-eighth  of  an  inch  thick,  and  cut  in  pieces 
about  four  or  five  inches  square.  Wet  the  edges  of  the  paste 
all  round,  put  a piece  of  cooked  sausage  in  the  centre,  roll  the 
paste  round  it,  pressing  it  down  at  the  ends  and  top  with  the 
back  of  a knife.  Place  on  a greased  oven  shelf.  Brush  over 
with  egg.  Bake  in  a hot  oven  for  about  twenty  minutes. 
Serve  hot  on  a napkin. 

345.— MARLBOROUGH  PUDDING. 

Line  a dish  with  pastry,  then  prepare  the  following  : Grate 
the  rinds  of  two  lemons  into  a basin,  and  two  ounces  of  sugar, 
and  two  ounces  of  breadcrumbs.  Squeeze  the  lemon,  put 
the  juice  in  a pan  with  the  yolks  of  two  eggs  and  two  ounces 
of  butter.  Mix  and  stir  over  the  fire  (don’t  boil),  then  stir 
to  crumbs,  sugar,  &c.  Place  a layer  of  strawberry  jam  at  the 
bottom  of  the  pastry  lining,  cover  with  the  above  mixture, 
then  place  on  the  whites  of  eggs  beaten  to  a stilf  froth  (with 
some  white  sugar  added),  and  bake  until  a golden  brown,  and 
the  pastry  cooked. 


Miss  Atkinson,  Kirkstall. 
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346.— MEAT  AND  POTATO  PIE. 

Cut  up  and  stew  very  slowly  for  two  hours,  two  pounds  of 
coarse  beef  and  six  kidneys  in  a quart  of  water  or  stock. 
Finely  slice  one  stick  of  celery,  one  large  onion,  one  pound  of 
carrots,  and  place  in  a pie-dish,  cover  these  with  the  liquid 
in  which  the  beef  has  been  stewed,  and  cook  until  tender, 
then  add  seasoning,  one  pound  of  sliced  potatoes,  and  stew 
until  the  potatoes  are  nearly  cooked,  then  add  the  beef,  kidneys, 
and  two  sliced  hard  boiled  eggs.  Cover  with  a good  pastry, 
and  bake  in  a quick  oven  for  twenty  minutes. 

Mrs.  Sykes-Bailey,  Leeds. 


347.— GROUND  RICE  CHEESECAKES. 

Filling  . — The  weight  of  two  eggs  in  fine  sugar,  butter,  and 
ground  rice  (each),  one  teaspoonful  of  baking  powder.  Beat 
up  the  eggs  with  the  sugar,  add  the  ground  rice,  then  the  butter 
(melted)  and  the  baking  powder  last.  Line  small  tart-tins 
with  pastry,  and  put  one  tablespoonful  of  the  mixture  into 
each. 

Mrs.  W.  Roper,  Sheffield. 


348.— PUFF  PASTE. 

Divide  three  quarters  of  a pound  of  lard  into  four  pieces. 
Rub  one  piece  into  one  pound  of  flour,  and  mix  with  water. 
Roll  out,  take  another  piece  of  lard,  and  spread  on  with  a knife, 
then  fold  into  four  (as  one  does  a handkerchief)  then  roll. 
Spread  on  another  piece  of  lard,  fold  again  and  roll.  Spread 
the  fourth  piece  of  lard  and  fold  and  roll  as  before.  This 
pastry  may  be  made  and  used  as  required,  it  will  not  spoil 
by  being  kept  a week. 


Mrs.  Groves,  Headingley. 
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349.— ROOK  PIE. 

Skin  six  rooks  and  use  the  breasts  and  legs  only  Cut  one 
pound  of  beefsteak  into  thin  strips,  and  roll  each  piece  up, 
dip  in  flour,  and  place  in  a deep  pie  dish.  Season.  Put  the 
rooks  on  the  top,  season  them,  and  half  fill  the  dish  with'stock 
Cover  with  pastry,  brushed  over  with  a beaten  egg,  and  bake 
in  a quick  oven  for  half-an-hour,  then  put  into  z cooler  shelf, 
and  cook  for  another  three  quarters  of  an  hour.  If  the  pie 
is  to  be  eaten  cold,  add  hard-boiled  eggs  sliced  as  a top  layer 
to  the  interior  of  the  pie. 

Mrs.  W.  E.  Margetson,' Dewsbury. 


350.— LEMON  PIE. 

Beat  the  yolks  of  two  eggs,  and  two  cups  of  powdered  sugar 
together  until  very  light  ; add  a small  piece  of  butter  (melted) 
and  the  grated  rind  and  juice  of  two  lemons.  Beat  well. 
Pour  on  to  a rich  under  crust,  and  cover  with  a meringue  of 
the  two  v.'hites  of  egg  beaten  up  with  half  a cupful  of  powdered 
sugar. 

Miss  Kate  E.  Whitaker,  California. 


351.— TOMATO  AND  KIDNEY  PIE. 

Stew  one  pound  of  ox  kidney  (cut  into  pieces  about  the  size 
of  half  an  ordinary  sheep’s  kidney),  covered  with  water,  in  a jar 
for  one  and  a half  hours.  Season  with  salt  and  pepper.  Into 
a pie  dish  put  a layer  of  kidney  and  sliced  tomato  alternately. 
When  full,  cover  with  stock  (from  the  kidjiey),  a.nd  cover  with 

puff  paste.  Bake  until  the  pastry  is  done  and  serve  hot. 

Mrs.  Holland,  Sheffield. 


351.— PLAIN  SHORT  PASTRY. 

Put  through  a sifter  one  pound  of  flour,  one  heaped  teaspoon- 
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ful  of  baking  powder,  and  a little  salt.  Rub  into  this  very 
lightly  but  thoroughly  six  ounces  of  lard,  and  two  ounces  of 
butter.  Break  an  egg  into  the  bowl  and  work  it  quickly  into  the 

flour,  &c.,  adding  a little  milk  to  form  a dry  dough. 

Mrs.  Percival  T.  Leigh,  Headingley. 


352.— A SIMPLE  TREACLE  TART. 

Warm  (in  its  jar  or  tin)  on  the  oven  top  some  treacle,  and 
when  the  crust  is  ready  and  the  plate  lined  pour  on  a little  of 
the  syrup,  scatter  some  sponge  cake  crumbs,  add  a squeeze 
of  lemon  juice  and  a few  pieces  of  butter,  then  pour  over  a little 
more  syrup.  Bake  in  a n oderate  oven  twenty  minutes  or 
more  (the  filling  should  be  almost  like  soft  butterscotch  when 
cooked). 

Mrs.  Percival  T.  Leigh,  Headingley. 


353.— PIGEON  PIE. 

Butter  a pie  dish,  and  cover  the  bottom  with  two-inch  pieces 
of  beefsteak,  cut  each  pigeon  into  four  sections,  and  put  a small 
piece  of  ham  with  each,  flour  lightly  and  arrange  high  over  the 
steak,  putting  in  quarters  of  hard-boiled  eggs.  Season  with 
pepper  and  salt  (the  latter  sparingly  if  ham  is  used)  Half 
fill  the  dish  with  plain  stock,  and  cover  with  good  puff  pastry. 
Brush  over  with  whipped  white  of  egg  ; when  well  browned 
cover  with  white  paper,  and  remove  to  cooler  part  of  the  oven 
to  cook  slowly,  add  more  hot  stock  a little  time  before  removing 
from  the  oven. 

Mrs.  Joseph  Goodall,  Sheffield. 


354.— ECCLES  CAKES.  (Original). 

On  each  round  of  pastry  put  equal  quantities  of  currants  and 
sultanas,  a pinch  of  ground  almonds,  a squeeze  of  lemon  juice, 
a little  butter,  and  some  brown  sugar.  Gather  the  pastry  into 
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the  middle,  pinch  tightly,  turn  over  and  flatten  lightly  with 
the  fingers.  Brush  over  with  milk,  powder  with  white  sugar, 
and  cook  immediately. 

Mrs.  Percival  T,  Leigh,  Headingley. 


355.— RAISIN  PIE. 

One  cup  of  seeded  raisins  (or  sultanas)  and  two  cups  of  water. 
Boil  twenty  minutes.  Add  to  this  three-fourths  of  a cup  of 
sugar,  one  tablespoonful  of  corn  flour,  and  the  grated  rind  and 
juice  of  one  lemon.  Put  on  to  a crust  and  cover  at  once. 

Mrs.  Gillette,  Washington. 


356.— DELICATE  LEMON  PIE. 

Take  the  juice  of  two  lemons  and  the  grated  peel  of  one,  add 
one  cup  of  white  sugar,  and  a third  of  a cup  of  water,  and  put 
into  a pan  over  a good  fire.  Stir  until  the  sugar  begins  to  dissolve. 
Line  a pie  dish  with  crust,  and  bake  it  a little,  and  whilst  it  is 
baking  beat  up  the  whites  of  four  eggs  and  stir  into  the  lemon 
mixture.  Take  the  crust  from  the  oven,  pour  in  the  filling 
immediately,  return  quickly  tc  the  oven,  and  bake  to  a delicate 
brown. 


]\Irs.  C. 
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EXTRA  RECIPES. 


INVALID  COOKERY 


357.— WHITE  WINE  WHEY. 

Put  half  a pint  of  milk  into  a pan.  When  at  boiling  point 
(not  boiling),  pour  in  one  wineglassful  of  sherry  or  champagne 
again  bring  to  boiling  point  (only).  Strain  through  fine  muslin. 
This  is  an  excellent  restorative. 

Miss  WooLER,  Sheffield. 


358.— MILK  JELLY. 

Put  into  a pan  one  pint  of  new  milk,  three  ounces  of  gelatine, 
and  seven  lumps  of  sugar.  Stir  until  dissolved,  but  do  not  let 
it  boil.  Flavour  with  the  rind  of  lemon  or  any  essence.  Pour 
into  a mould  and  serve  cold. 

Mrs.  Johnson,  Leeds. 


359.— GOOD  BEEF  TEA. 

Cut  into  dice  two  pounds  of  shin  of  beef,  add  a pinch  of  salt, 
put  into  an  earthenware  jar.  Place  the  jar  in  a pan  of  water, 
which  must  boil,  and  continue  to  boil  for  two  hours,  tie  a 
piece  of  muslin  over  the  jar  with  the  meat  in.  Afterwards 
strain. 

Mrs.  Wilcox,  Headingley. 


360.— JELLY  FOR  INVALIDS. 

Mix  in  a tumbler  a teaspoonful  of  Corn  Flour  with  a little 
cold  water.  Pcur  upon  it  sufficient  boiling  water  to  form  a clear 
jelly,  stirring  it  well  during  the  time  the  water  is  being  poured 
on  it.  Then  add  a glass  of  sherry  and  a little  sugar  if  desired. 

Mrs.  Holland  Sheffield. 
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361.— APPLE  TEA. 

Roast  two  large  sour  apples,  and,  when  thoroughly  cooked, 
cover  with  boiling  water,  adding  two  or  three  cloves.  Cool, 
strain,  and  add  sugar  to  taste. 

Miss  Allcard,  Sheffield. 


362.— LEMON  JELLY. 

Pour  one  cup  of  boiling  water  over  three  quarters  of  a pound 
of  sugar  and  three  sliced  lemons.  Warm  one  pint  of  milk  and 
pour  it  over  a packet  of  gelatine,  stir  in  three  eggs, 
well  beaten,  then  strain  and  add  the  lemon  water,  &c.,  and  put 
into  the  moulds.  The  milk  must  not  boil  or  it  will  curdle. 

Mrs.  Helps,  Kirkstall. 


363.— BEEF-TEA  CUSTARD. 

Beat  up  slightly  one  egg  and  add  to  it  quarter  of  a pint  of 
beef  tea,  a little  seasoning.  Butter  a large  cup,  pour  the 
custard  into  it.  Twist  a piece  of  buttered  paper  over  the  top 
of  the  cup,  and  put  into  saucepan  with  as  much  boiling  water 
as  will  reach  half  way  up.  Draw  the  pan  to  the  side  of  the 
fire,  and  allow  the  custard  to  remain  in  it  (about  twenty 
minutes)  until  it  is  set.  Serve  either  hot  or  cold  in  the  bowl 
or  cup  in  which  it  was  cooked. 

Miss  Rainforth,  Southport. 


364. — EGGS  (Cooked  lightly — easily  digested). 

Put  into  a brass  pan  some  hot  water.  When  it  boils,  put 
in  as  many  eggs  as  required  (they  must  be  covered  well  with 
the  water).  Place  on  the  bar  (quite  off  the  fire)  ; cover, 
and  allow  to  remain  from  [five  to  ten  minutes  according  to 
taste.  Seven  minutes  cooks  them  well. 


Mrs.  Percival  T.  Leigh,  Headingley. 
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365.— CHOCOLATE  JELLY. 

Dissolve  three  quarters  of  an  ounce  of  Nelson’s  gelatine  in 
a quart  of  new  milk,  add  four  tablespoonfuls  of  grated  chocolate 
and  one  ounce  of  sugar.  Boil  ten  minutes,  stirring  all  the  time. 
When  nearly  cold,  beat  well  with  an  egg  whisk,  flavour  with 
vanilla,  pour  into  a mould,  let  it  stand  over-night,  cover  with 
stiffly  whipped  cream.  Very  nourishing  for  invalids. 

Mrs.  WiLLCox,  Leeds. 


366.— CHAV ASSE’S  BEEF  TEA. 

Mince  as  finely  as  sausage  meat  one  pound  of  shoulder 
blade  of  beef  (no  fat),  put  it  into  a saucepan  or  digester  with 
three  peppercorns  and  a pint  and  a half  of  cold  water.  Let  it 
boil  slowly  for  one  hour  ; then  strain. 

Mrs.  Albrecht,  Roundhay. 


367.— EGG  DRINK. 

Beat  the  white  of  an  egg  to  a stiff  froth.  Stir  the  yolk  well, 
add  a little  white  sugar  ; then  add  a couple  of  tablespoonfuls 
of  brandy  or  wine,  and  stir  the  white  of  egg  in,  beating  well 
and  lightly. 

Mrs.  Hendersen,  West  Kilbride. 


368.— MILK  JELLY. 

Dissolve  one  ounce  of  gelatine  in  half  a pint  of  cold 
water.  Pour  half  a pint  of  boiling  water  on  to  three  quarters 
of  a pound  of  castor  sugar.  Add  two  eggs  beaten  well,  one  pint 
of  new  milk,  the  dissolved  gelatine,  and  the  juice  of  three  lemons. 
Put  into  a mould  and  serve  cold.  Very  good  for  delicate  people. 

Mrs.  Sheldon,  Headingley. 
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369.— GRUEL. 

Mix  a dessertspoonful  of  fine  oatmeal  and  a pinch  of  salt 
with  a little  water.  Boil  one  pint  of  water  and  pour  on  to  the 
moistened  oatmeal.  Let  it  all  boil  for  fifteen  or  twenty  minutes, 
stirring  continually  (or,  better  still,  cook  in  a double  pan). 
Add  sugar,  and  a little  grated  root  ginger,  or,  if  preferred,  more 
salt  and  no  sugar. 

Mrs.  Bradley,  Horsforth. 


370.— BARLEY  WATER. 

Thoroughly  wash  two  tablespoonfuls  of  pearl  barley,  and 
put  into  a pan  with  one  pint  of  cold  water.  Stir  occasionally 
until  it  comes  to  the  boil,  then  cover  with  the  lid,  and  let  it 
simmer  only,  until  the  barley  is  quite  soft.  If  too  thick,  add 
more  water,  strain  before  using.  If  allowed,  a little  sugar 
and  lemon  juice  are  an  improvement. 

Mrs.  Harry  Chubb,  Brighton. 


371.— PORT  WINE  JELLY. 

Dissolve  four  ounces  of  gelatine  in  half  a teacupful  of  water 
slowly,  add  quarter  of  an  ounce  of  sugar,  half  a teaspoonful  of 
red-currant  jelly,  and  quarter  of  a pint  of  port  wine.  Stir 
until  they  are  all  dissolved.  Strain  at  once,  and  it  is  ready  for 
use.  If  liked,  a little  cinnamon  and  carmine  may  be  used. 

Mrs.  John  Gordon,  Adel. 


372.— LIME  WATER. 

Pour  two  quarts  of  hot  water  over  fresh  unslacked  lime 
(size  of  a walnut).  Stir  till  slacked,  let  stand  till  clear,  and 
bottle. 


Mrs.  H.,  Leeds. 


373.— DRIED  FLOUR. 


Tie  one  cupful  of  flour  in  a bag  and  boil  for  ten  hours,  adding 
more  water  when  necessary.  Take  out,  dry  in  the  sun  or  oven, 
and  use  it  to  thicken  milk.  This  is  especially  good  for  children. 
When  required  scrape  off  about  half  an  ounce  of  the  flour  and 
mix  it  with  a spoonful  of  the  cold  milk.  Put  into  half  a pint  of 
boiling  milk  and  cook  for  three  or  four  minutes,  stir  con- 
stantly. Add  a pinch  of  salt. 

Mrs.  H.,  Leeds. 

374.— MUTTON  AND  VEAL  TEA. 

Break  up  a scrag  end  of  mutton  and  half  a pound  of  the 
sinewy  part  of  the  leg  of  veal.  Boil  for  three  or  four  hours. 
The  last  half-hour,  boil  with  it  a bag  of  celery  seed  or  a few 
sticks  of  celery. 

Miss  D.  Whitehead,  Leeds. 


375.— JELLY  WATER. 

A tablespoonful  of  any  tart  jelly  mixed  in  a glass  of  water, 
makes  a refreshing  drink.  If  the  jelly  is  hard,  dissolve  first 
in  a little  boiling  water. 

Mrs.  Williams,  Colwyn  Bay. 

376.— EGG-NOG. 

Beat  one  egg,  add  a few  grains  of  salt,  one  tablespoonful  of 
sugar,  and  two  tablespoonfuls  of  wine  or  one  of  brandy  ; mix 
thoroughly,  add  two-thirds  of  a cup  of  milk,  and  strain.  This 
is  most  nutritious,  and  is  recommended  when  the  system  is 
much  reduced  (if  the  doctor  approves). 

Miss  Tebb,  Shortlands. 

377.— ALBUMENIZED  MILK. 

Put  the  white  of  an  egg  in  a tumbler  ; add  half  a cup  of  milk, 
cover  tightly,  and  shake  until  thoroughly  mixed. 

Mrs.  C.,  Roundhay. 


172 

378.— COCOA  CORDIAL. 


Mix  cocoa  in  the  usual  way  (using  unsweetened  cocoa)  using 
hot  water  (not  milk).  Stir  in  one  teaspoonful  of  sugar  and  one 
and  a half  tablespoonfuls  of  port  wine.  Useful  in  cases  of  chill 
or  exhaustion. 

Miss  ScHiAZZi,  Madrid. 


379.— ARROWROOT  GRUEL. 

Mix  two  teaspoonfuls  of  arrowroot  with  a little  cold  water 
to  form  a thin  paste.  Add  to  it  one  cup  of  boiling  water,  and 
cook  for  ten  minutes.  Season,  and  add  cream  if  desired. 
Arrowroot  is  the  purest  form  of  starch,  and  is  often  valuable 
in  cases  of  gastric  irritation. 

Mrs.  Palmer-Tebb,  Chislehurst. 


380 —BARLEY  WATER. 

Soak  three  tablespoonfuls  of  barley  two  or  three  hours  (if 
possible  all  night).  Boil  gently  one  and  a half  hours.  Strain  ; 
season  with  salt,  sugar,  and  lemon  juice.  Reheat  and  serve. 

Miss  Whitehead,  Leeds. 


381.— STOCK  FOR  INVALID  SOUP. 

Cut  into  small  pieces  one  pound  of  the  shin  of  beef,  the 
Treat  off  one  pound  of  knuckle  of  veal,  and  break  the  bones. 
Put  intc  a scrupulously  clean  pan  with  one  quart  of  water, 
four  white  pepperccrns,  and  a lump  of  sugar.  Simmer  gently 
for  four  hours.  This  stock  can  be  converted  into  various  sc  ups 
by  warming  a cupful,  and  adding  whatever  you  think  your 
patient  will  enjoy,  for  a change,  e.g.,  boiled  rice,  tapioca,  sago, 
or  finely  cut  vegetables. 

N.B. — The  sago  and  tapioca  must  be  boiled  in  the  stock,  the 

others  may  be  first  partly  boiled  in  water. 

Mrs.  W.  Johnson  Leigh,  Penrith. 
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Glass  and  China 

--^Showrooas. 


Telephone  Np  3640, 


Aynsley^s  Baccarat  Bishops 

Cauldron  Copelands  Royal  Doulton 

Foley  Royal  Worcester  Hadleys  Hammersleys 

Mintons  Royal  Crown  Derby  Wedgwood 

And  ct.ll  ISoci* 


HIRST'S  PLATE  POWDER, 

6d.,  i/',  and  2/-  Boxes. 


MATCHINGS  AND  REPAIRS. 


EMERGENCY. 


382.— PUREES. 

Any  cold  vegetable  “ left-overs  ” may  be  used.  Heat  them 
in  half  a pint  of  milk,  rub  through  a sieve,  add  two  tubes  of 
Maggi’s  Consomme  (previously  dissolved  according  to  direc- 
tions), half  a cupful  of  cream  or  milk,  a piece  of  butter,  pinch 
of  mace  and  pepper  and  salt.  Let  the  puree  get  thoroughly 
hot  and  serve  at  once. 


383.— OYSTER  PANCAKES. 

Make  a batter  of  flour,  eggs  and  milk,  and  liquid  from 
oysters  (rather  thick  when  mixed).  Pour  into  the  frying  pan 
and  add  quickly  one  small  tin  of  “ cove”  oysters  seasoned. 
Serve  immediately  it  is  cooked  decorated  with  lemon  and  parsley. 


384.— SALMON. 

Turn  out  a salmon  cutlet,  put  into  a souffle  dish  with  a little 
milk  and  cream  and  seasoning.  Cover  and  put  into  the  oven 
to  warm.  Make  a white  sauce,  and  add  capers,  or  a few 
shrimps,  or  tinned  oysters,  and  when  the  salmon  is  thoroughly 
hot,  pour  the  sauce  over  and  serve. 


385.— BEEF  TOAST. 

If  any  potted  beef  is  left,  warm  it,  add  a little  cream  and 
butter,  and  pile  on  to  a toast  for  breakfast. 


386.— SOUP  SWISS. 

If  no  stock  is  at  hand,  use  Bovril,  Hipi,  or  Maggi’s  Consomme. 
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Dissolve  with  hot  milk,  add  seasoning,  butter,  and,  when 
thoroughly  hot,  but  not  boiling,  pour  it  over  two  beaten  eggs, 
stirring  vigorously  all  the  time. 


387.— PATTIES. 

If  puff  pastry  is  made,  patties  can  quickly  be  cooked,  using 
as  a filling  cold  meat  minced  with  seasoning,  a little  cream  or 

f 

a beaten  egg,  or  cold  ham  treated  in  the  same  way. 


388.— APRICOT  FRITTERS. 

Open  a tin  of  fruit,  drain  the  apricots,  over  each  squeeze  a 
few  drops  of  lemon,  and  roll  in  fine  sugar.  Dip  in  batter  and 
fry  quickly  in  a deep  well  of  fat.  Serve  crisp  and  hot. 


389.— DEVILLED  sArDINES. 

Split  the  sardines  (tinned  ones)  and  take  out  the  bone.  Put 
into  a frying  pan,  and  make  quite  hot,  and  arrange  on  fingers 
of  hot  toast  or  fried  bread.  Thickly  cover  with  paprika  or 
coralline  pepper. 

390.— ASPARAGUS. 

Heat  before  the  tin  is  opened,  and  serve  with  hot  salted 
butter  as  an  entree.  Okra  and  tomato  are  very  good  also. 


391.— QUICK  PUDDING. 

Beat  up  three  eggs,  stir  in  one  pint  of  flour  a cup  of  milk, 
a small  halfcup  of  sugar,  a dessertspoonful  of  melted  butter, 
a teaspoonful  of  cream  of  tartar,  one  of  carbonate  of  soda,  a 
pinch  of  salt  and  a little  vanilla  or  nutmeg.  Beat  all  well 
together,  and  bake  in  a buttered  pie-dish  half-an-hour. 
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392.— A ROYAL  DESSERT. 

Cut  a stale  sponge  cake  into  slices  an  inch  and  a half  in  thick- 
ness ; pour  over  them  some  thick  cream,  then  fry  lightly  in 
butter.  Serve  with  jam  or  a rich  sauce. 


393.— BEEF  CUTLETS  AND  OYSTER  SAUCE. 

Fry  small  squares  of  beef  (if  no  steak  is  at  hand  cut  a slice  off 
a joint  and  divide)  in  a little  butter.  Make  an  ordinary  white 
sauce,  but  instead  of  using  milk  only,  use  also  the  liquid  from 
the  oysters,  and  season  with  pepper,  add  anchovy  sauce,  and 
last,  the  oysters  (which  must  not  boil — only  heat).  Dish  the 
sauce  on  the  same  dish  with  the  cutlets,  sprinkling  it  with 
paprika. 


394.— FRUIT  CHARLOTTE. 

Any  cold  stewed  fruit.  Line  a buttered  dish  with  thin  bread 
and  butter.  Make  the  fruit  hot  and  pour  in  a layer,  add  a 
layer  of  breadcrumbs,  a few  bits  of  butter,  and  another  layer 
of  fruit.  Cover  with  brown  breadcrumbs,  and  put  into  a hot 
oven.  Serve  with  cream  or  custard,  or  with  a little  sherry  wine, 
water,  and  sugar,  made  hoL 


395.— BOBOTEE. 

Any  remains  of  cold  beef  or  mutton,  finely  chopped.  Brown 
a slice  of  chopped  onion  in  a little  butter,  put  it  into  a pan 
with  the  meat,  one  ounce  of  stale  breadcrumbs,  and  half  a pint 
(or  a pint)  of  milk.  Stir  together  over  the  fire,  add  one  half 
teaspoonful  of  curry  powder,  one  teaspoonful  of  blanched 
chopped  almonds,  two  well-beaten  eggs,  salt  and  pepper  to 
taste.  Bake  fifteen  or  twenty  minutes  in  a hot  oven. 
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396.— CLAM  BOUILLON. 

To  the  contents  of  one  tin  of  “clam  juice”  add  an  equal 
quantity  of  milk,  pepper  and  salt.  When  it  boils,  stir  in  a 
very  little  corn  flour  (previously  smoothed  with  a little  cream), 
and  continue  stirring  until  it  thickens  slightly.  Put  into  the 
soup  tureen,  a beaten  egg  and  pour  on  the  bouillon  (which, 
however,  must  not  be  boiling  or  the  egg  will  “ thread.” ) Serve 
immediately. 


397.— EGGS  A LA  SUISSE. 

Heat  a small  pan.  Put  in  one  tablespoonful  of  butter,  and 
when  melted  add  half  a cup  of  cream.  Slip  in  (one  at  a time) 
four  eggs,  sprinkle  with  salt,  pepper,  and  a few  grains  of  cayenne. 
When  the  whites  are  nearly  firm,  sprinkle  with  two  tablespoon- 
fuls of  grated  cheese.  Finish  cooking  and  serve  on  buttered 
toast.  Pour  the  cream  over  the  toast. 


398.— LEMON  SAUCE. 

Put  one  cup  of  water  and  one  cup  of  fine  sugar  into  a pan. 
When  it  boils,  pour  in  the  juice  of  one  lemon,  thicken  with  a 
tablespoonful  of  corn-starch  and  add  (when  it  has  boiled  up 
again)  one  tablespoonful  of  butter.  This  sauce  may  be  made 
with  fruit  syrup  instead  of  lemon  juice,  or  with  Maraschino 
syrup  or  wine  ; it  would  then  take  the  name  of  the  special 
flavouring. 


399. 

The  following  quickly  prepared  dishes  may  be  found  ; Mock 
Bisque,  no.  ii.  Fish  Custard,  no.  29,  Finnan  Haddock,  no.  26, 
Oysters,  no.  23,  Fish  Rissoles,  no.  21,  Tripe  Fritters,  no.  89, 
Egg  Cookery,  nos.  115  to  138,  Mock  Poached  Eggs,  no.  181, 
Potato  Scones,  289,  etc. 
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400.—“  WHAT  TO  HAVE  ON  THE  EMERGENCY  SHELF.” 

Bottles  or  tins  of  “Tomato  and  Okra,”  “Cove  oysters, 
“ Quinton  Tomato,”  Apricots,  Maggi's  Consomme,  Cutlet  of 
Salmon,  Sardines,  Asparagus,  Peas,  Bottled  Fruits,  Herring 
Roes,  Clam  Juice. 
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CANDIES. 


401.— TURKISH  DELIGHT. 

Dissolve  two  ounces  of  gelatine  in  two  teacupfuls  of  water. 
Put  the  pan  over  a slow  fire,  add  two  pounds  of  sifted  sugar, 
and  boil  twenty  minutes,  or  until  it  feels  sticky  or  looks  like 
liquid  glue,  stirring  all  the  time.  Add  one  teaspoonful  of 
essence  of  lemon,  the  juice  of  one  lemon,  and  four  ounces  of 
chopped  almonds  and  walnuts.  Pour  into  a greased  tin  and 
leave  it  one  inch  thick.  When  quite  cold  and  stiff,  turn  on 
to  sugared  paper.  Cut  into  blocks,  and  dust  thickly  with 
icing  sugar. 

Mrs.  John  Smith,  Aberdeen. 

402.— TOFFEE. 

Put  into  a brass  pan  half  a pound  of  butter.  When  melted, 
add  one  pound  of  granulated  sugar,  and  two  tablespoonfuls  of 
treacle.  After  boiling  ten  minutes,  stir  in  a little  vinegar.  To 
test,  drop  a little  toffee  into  a glass  of  cold  water,  and,  when 
cooked,  it  will  coagulate. 

Mrs.  Lionel  Hornby,  Rotherham. 


403.— MARZIPAN. 

Take  equal  quantities  of  sifted  icing  sugar  and  ground  almonds, 
and  mix  to  a moderate  stiffness  with  beaten  white  of  egg. 

Miss  Haidee  Ash,  Headingley. 


404.— PEPPERMINT  CREAMS  (uncooked). 

Put  into  a bowl  half  a teacupful  of  good  cream  and  one  tea- 
spoonful of  essence  of  peppermint.  Add  gradually  icing  sugar 


to  make  this  into  a stiff  paste.  Mix  well.  Roll  out  and  cut 
into  rounds.  When  firm  it  is  ready  for  use. 

Mrs.  Richard  Ward,  Moor-Allerton. 


405.— CARAMEL  TOFFEE. 

Put  into  a pan  three  ounces  of  butter,  one  tin  of  swiss  milk 
(sixpenny  size),  one  teacupful  of  soft  sugar,  and  one  table- 
spoonful of  treacle.  Let  boil  for  ten  or  fifteen  minutes,  stirring 
constantly  and  well.  When  cooked  flavour  with  vanilla  essence, 
and  put  into  a greased  tin  to  set.  When  cold,  it  should  be  soft 
enough  to  cut  into  small  squares. 

Miss  Margaret  Smithson,  Leeds. 


406.— PEA-NUT  NOUGAT. 

Put  one  pound  of  white  sugar  into  a perfectly  smooth  sauce- 
pan, place  on  the  stove,  and  stir  constantly  until  melted  to  a 
S5n:up ; being  careful  to  keep  the  sugar  from  the  sides  of  the 
pan.  Shell,  remove  skins  and  finely  chop  one  quart  of  pea- 
nuts. Sprinkle  over  them  one  fourth  of  a teaspoonful  of  salt 
(do  this  previously). ' Add  to  the  boiling  syrup,  and  pour  at 
once  into  a warm  buttered  pan.  When  cooled  somewhat, 
mark  in  small  squares  with  a knife.  All  measurements  are 
strictly  level. 

Miss  Kate  E.  Whitaker,  San  Francisco. 


407.— MARZIPAN  DATES. 

Sift  twelve  ounces  of  icing  sugar,  add  eight  ounces  of  ground 
almonds,  and  mix  well.  Work  in  with  a spoon  the  whites  of 
two  eggs.  Then  turn  on  to  a board,  and  work  with  the  hands 
until  it  leaves  without  sticking.  Divide  some  of  this  into  pieces 
about  the  size  of  a filbert,  colour  and  flavour  to  taste.  Form 
into  little  rolls,  slit  each  date  down  one  side,  remove  the  stone 
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and  insert  the  roll  of  marzipan  Press  the  cut  edges  of  the  date 
into  the  marzipan.  Brush  over  with  white  of  egg,  and  roll  in 
coloured  sugar  or  chopped  pistachio  nuts. 

Mrs.  JowETT,  Leeds. 


408.— HONEY  TOFFEE. 

Boil  together  one  pound  of  butter,  one  and  a half  pounds  of 
fine  white  sugar,  two  ounces  of  honey,  half  a pound  of  treacle, 
for  fifteen  minutes  ; add  a tablespoonful  of  vinegar  and  water 
(mixed).  Boil  another  five  minutes  and  flavour  with  vanilla 
essence.  Pour  into  a greased  tin. 

The  Misses  Johnson,  Leeds. 


409.— MARZIPAN  POTATOES. 

Mix  half  a pound  of  ground  almonds  and  three  quarters  of  a 
pound  of  y^hite  sugar  together.  Bind  with  an  egg,  and  form 
into  small  potatoes.  Rub  them  over  with  a little  (powdered) 
good  cocoa. 

Mrs.  Crossley-Braithwaite,  Horsforth. 


410.— CHOCOLATE  CREAM  CANDY. 

Put’  one  tablespoonful  of  butter  into  a saucepan,  melt  it,  and 
add  two  cups  of  sugar  and  two-thirds  of  a cup  of  milk.  Heat 
to  boiling  point.  Add  two  squares  of  chocolate,  and  stir 
constantly  until  it  is  melted.  Boil  thirteen  minutes.  Remove 
from  the  fire,  and  beat  it  into  one  teaspoonful  of  vanilla  extract. 
Continue  to  beat  until  creamy,  and  the  mixture  begins  to 
harden  shgbtly  around  the  sides  of  the  pan.  Pour  at  once  into 
a buttered  tin,  cool  slightly,  and  mark  into  small  squares. 

N.B. — A cup  measures  one  half  pint.  All  measurements  level. 

Mrs.  W.  S.  Cross,  Los  Angeles. 
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411.— CARAMELS. 

Put  into  a pan  one  pound  of  brown  sugar,  four  ounces  of 
butter,  one  tablespoonful  of  treacle,  and  the  contents  of  one 
tin  (sixpenny  size)  of  Nestle’s  swiss  milk.  Simmer  over  a 
moderate  fire  for  half-an-hour,  stirring  continually,  as  it  soon 
burns.  Pour  into  a large  dish,  and  when  cold  cut  into  squares. 

Miss  Dent,  Middlesbrough. 


412.— EVERTON  TOFFEE. 

Put  into  a pan  one  pound  of  moist  sugar,  four  ounces  of  butter, 
and  four  tablespoonfuls  of  vinegar.  Boil  until  it  thickens.  To 
know  when  it  is  sufficiently  cooked,  drop  a little  into  a cup  of 
cold  water,  and  if  done,  it  will  be  hard  immediately. 

Mrs.  Robert  Hudson,  Weetwood. 


413.— MARZIPAN  CHERRIES. 

Prepare  the  marzipan  (directions  number  4031  and  divide, 
colour,  and  flavour  according  to  taste.  Cut  each  candied  cherry 
crosswise  at  one  end  with  scissors.  Form  the  marzipan  into 
little  balls,  and  insert  one  in  the  cut  end  of  each  cherry,  pressing 
it  in  with  the  back  of  a knife.  Make  a hole  at  the  other  end 
of  the  cherry  with  a skewer,  and  insert  a small  stick  of  angelica. 

Mrs.  JowETT,  Leeds. 


414.— LEMON  MINTS. 

Sift  a quantity  of  icing  sugar  into  a bowl,  and  work  into  it 
lemon  juice  until  all  the  sugar  is  absorbed.  Then  add  water, 
a very  little  at  a time  until  a smooth  stiff  paste  is  formed. 
A bit  of  lemon  peel  may  be  grated  in  if  wished.  Roll  into 
balls,  and  flatten,  placing  them  in  the  oven  a minute  to  harden. 

Mrs.  Lindley,  Moor-Allerton. 


415.— FIG  CAKES. 


Cut  and  chop  very  finely  one  cupful  of  figs.  Add  one  half  of 
a cupful  of  hot  water  and  a tablespoonful  of  sugar,  and  cook 
to  a paste  ; stir  in  one  teaspoonful  of  lemon  juice,  form  into 

small  flat  cakes,  dust  with  sugar,  and  leave  to  harden. 

Mrs.  McCann,  Dublin. 


416.— PEPPERMINT  CREAMS. 

Mix  together,  by  degrees,  one  pound  and  a half  of  icing  sugar 
and  two  eggs.  Add  essence  of  peppermint  to  taste,  work  in 
well,  until  firm  but  not  too  dry.  When  firm  enough  to  be  cut 
with  a knife,  roll  on  a sugared  board  and  cut  into  shapes. 
Leave  to  dry  in  a cool  place. 

Miss  Nora  Hopton,  Leeds. 


417.— CREAM  “COLLINA”  (Original). 

Put  one  tablespoonful  of  water,  one  pound  of  Scotch  sugar, 
and  three  tablespoonfuls  of  thick  cream,  into  a clean  brass 
pan.  Stir  thoroughly,  and  add  four  ounces  of  butter  ; boil, 
beating  and  whipping  continually  for  ten  minutes,  then  put 
in  a pinch  of  carbonate  of  soda.  Boil  again,  add  half  a tea- 
spoonful of  vanilla  essence,  and  beat  until  the  mixture  turns 
into  fudge.  Directly  the  consistency  is  altered,  turn  quickly 
into  a buttered  tin  and  mark  into  squares. 

Mrs.  Percival  T.  Leigh,  Headingley. 
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418.— BARLEY  WATER. 

Thoroughly  wash  two  tablespoonfuls  of  pearl  barley  and 
put  into  a pan  with  one  pint  of  cold  water.  Put  on  the  fire, 
stir  occasionally,  and  bring  to  a boil.  Then  put  the  lid  on, 
draw  it  to  the  side  of  the  fire,  and  allow  it  to  stew  gently  until 
the  barley  is  quite  soft.  Strain,  and  add  lemon  juice  and 
sugar,  and  if  too  thick  add  more  water.  In  summer  at  the 
Guards’  Club,  the  Marlborough,  and  the  Turf,  barley  water  is 
served  gratis  to  every  member,  and  a large  quantity  drunk 
in  preference  to  alcoholic  beverages.  It  is  at  once  cooling, 

refreshing,  and  nutritious,  and  is  not  harmful. 

Mrs.  Percival  T.  Leigh,  Headingley. 

419.— GINGERADE. 

Pour  two  pints  of  boiling  water  over  two  pounds  of  loaf 
sugar.  Add  one  and  a half  drams  of  essence  of  cayenne,  two 
drams  of  essence  of  ginger,  twenty-five  drops  of  essence  of 
lemon,  and  three  quarters  of  an  ounce  of  tartaric  acid.  Burn 
some  moist  sugar,  and  stir  in  to  colour  light  brown,  strain  and 
bottle.  Drink  with  either  hot  or  cold  water. 

Mrs.  Ernest  Meads,  London. 


420.— CHERRY  BRANDY. 

Fill  as  many  wide-mouthed  bottles  as  you  require  rather  more 
than  half-full  of  ripe  morella  cherries,  and  to  each  bottle  put 
twenty  bitter  almonds  scraped,  not  blanched,  and  five  ounces 
of  pounded  white  sugar-candy  ; fill  up  the  bottles  with  best 
pale  brandy,  cork  them  well,  resin  the  corks,  and  place  the 
bottles  in  the  wine-cellar.  It  will  be  ready  in  six  months ; 
but  is  improved  by  keeping. 


Mrs.  J.  H.  Day,  London. 
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421. — BLACK-CURRANT  LIQUEUR. 

Pick  a quantity  of  ripe  black-currants,  measure  them  after 
picking,  and  put  into  a half-gallon  or  a gallon  jar.  To  every 
quart  of  fruit  add  one  and  a half  pounds  of  crushed  sugar - 
candy  and  three  pints  of  gin.  Cork  up  and  shake  every  day, 
or  every  other  day,  for  six  weeks.  Strain  (but  do  not  press  the 
fruit,  then  it  can  be  used  for  other  purposes,  tarts,  &c.),  and 
' bottle  the  syrup. 

Mrs.  J.  Whitaker,  Sheffield. 

422. — AMERICAN  FRUIT  CREAM  SODA. 

Put  two  tablespoonfuls  of  fruit  juice  into  a large  glass,  add 
two  tablespoonfuls  of  ice  cream,  or  of  whipped  cream  (very 
cold),  fill  the  glass  with  soda  or  lemonade  (aerated). 

Mr.  Holland,  Sheffield. 


423.— LEMON  SYRUP. 

On  to  four  pounds  of  lump  sugar,  two  ounces  of  citric  acid, 
and  the  juice  of  four  lemons  and  rinds  of  two,  pour  three  pints 
of  boiling  water.  Stir,  and  when  thoroughly  dissolved,  bottle. 
About  one  tablespoonful  to  a tumbler  of  water. 

Mrs.  Bantock-Pierpoint,  London. 


424.— RHUBARB  WINE. 

Bruise  five  pounds  of  rhubarb  to  every  gallon  of  water.  Stir 
every  day  for  six  days.  Then  strain  through  a sieve,  and  add 
four  pounds  of  raw  sugar  to  every  gallon  of  liquid.  Put  into 
a cask  with  half  an  ounce  of  isinglass,  three  or  four  cut  lemons, 
two  pounds  of  Valencia  raisins,  and  let  it  stand  for  six  months. 
Strain  and  bottle,  adding  to  each  bottle  one  tablespoonful  of 
brandy.  A quick  method  of  preparing  the  rhubarb  is  by 

putting  it  through  a wringing  machine. 

Miss  Smithies,  Wakefield. 
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425.— CLARET  CUP. 

One  bottle  of  claret,  one  syphon  of  lemonade,  half  a glass  of 
sherry,  half  a glass  of  cognac,  one  liqueur  glass  of  maraschino, 
the  juice  of  one  lemon,  some  cucumber  peel,  and  sugar  to  taste. 

Mrs.  J.  E.  Thornton,  Beeston  Hill. 


426.—“  JOHN  COLLINS.  ’ 

Juice  of  half  a lemon,  the  rind  of  half,  cut  very  thin.  One 
glass  of  gin,  a little  sugar,  and  a bottle  of  soda  water. 

Mr.  Harold  Whitaker,  Rotherham. 


427. — BOSTON  CREAM  (an  excellent  summer  drink). 

Pour  two  quarts  of  boiling  water  over  three  pounds  of  lump 
sugar,  and  leave  until  quite  cold.  Beat  the  whites  of  three  eggs 
to  a stiff  froth,  add  to  them  four  ounces  of  tartaric  acid,  and 
threepennyworth  of  essence  of  lemon,  and  beat  well  again. 
Stir  into  the  sugar  and  water,  and  bottle.  When  used,  pour 
a wineglassful  of  the  cream  into  a tumbler  full  of  water,  and 
add  a little  carbonate  of  soda. 

Miss  Dent,  Middlesbrough. 


428.— WILD  ROSE  BERRY  LIQUEUR  (Original). 

Gather  the  rose  hips  as  ripe  as  possible,  bruise  and  weigh  them 
Add  half  their  weight  in  demerara  sugar  (or  sugar-candy). 
Put  in  a wide- mouthed  jar,  and  cover  well  with  best  gin. 
Stir  every  day  for  a fortnight,  allow  it  to  stand  a week,  without 
moving.  Well  strain  and  add  a few  drop  of  attar  roses. 

Mr.  J.  Whitaker,  Sheffield. 


429.— HOP  GINGER  BEER. 

Boil  ten  gallons  of  water,  twelve  pounds  of  lump  sugar,  and 
two  ounces  of  hops,  slowly  for  one  hour,  then  bruise  half  a 


pound  of  best  ginger,  and  put  in  a barrel.  Strain  off  the  hops, 
and  add  the  boiling  water.  When  nearly  cold  add  four  table- 
spoonfuls of  yeast,  and  let  it  ferment  two  days.  Then  add 
half  an  ounce  of  isinglass.  Let  it  remain  in  the  barrel  three 
weeks,  then  bottle  it.  In  ten  days  it  will  be  fit  for  use. 

Miss  E.  Ramsden,  Headingley. 


430.— GERMAN  WALDMEISTER. 

Fill  a pitcher  half  full  of  broken  ice,  pour  on  it  equal  quanti- 
ties cf  claret,  champagne,  and  Rhine  wine.  Use  with  discretion. 

Mr.  Percival  T.  Leigh,  Headingley. 


431.— MULLED  CLARET. 

Put  into  a quart  pan  a pint  cf  cold  water.  Add  half  a pound 
of  loaf  sugar,  three  cloves,  and  a little  stick  cinnamon  (broken 
up).  Let  all  boil,  and  simmer  for  ten  minutes,  then  add  the 
contents  of  a bottle  of  claret.  Keep  it  hot,  and  stand  ten 
minutes. 

Mr.  R.  Rainforth,  Leeds. 


432.— ORANGE  BRANDY. 

Cut  up  the  rinds  of  two  oranges  and  two  lemons,  and  steep 
in  a quart  of  brandy  for  a fortnight,  shaking  the  bottle  daily. 
At  the  end  of  the  time  strain  the  brandy,  and  put  into  it  one 
pound  of  crushed  sugar  candy.  Shake  every  day  for  a fortnight. 
The  liqueur  will  be  ready  in  four  months. 

Mrs.  Percival  T.  Leigh,  Headingley. 


433.— KIRKBY  KNOWLE  PUNCH. 

One  pint  of  rum,  quarter  of  a pint  of  brandy,  half  a pound  of 

sugar.  Put  these  into  a jug.  Add  one  lemon  sliced,  and  pour 

on  two  quarts  of  boiling  water  from  a kettle. 

Mrs.  Legat,  York. 
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434.— GINGER  PUNCH. 

Chop  eight  ounces  of  Canton  ginger,  add  it  to  one  quart  of 
water  (cold)  and  one  cup  of  sugar,  boil  fifteen  minutes  ; add 
half  a cup  of  orange  juice,  cool,  strain,  and  dilute  with  crushed 
ice. 

Mrs.  Fred  Johnson,  Headingley. 


435.— MINT  JULEP. 

Make  a syrup  by  boiling  one  quart  of  water  and  two  cupfuls 
cl  sugar  twenty  minutes  Separate  twelve  sprigs  of  mint  into 
small  pieces  : add  it  to  one  and  a half  cups  of  boiling  water, 
cover,  and  let  it  stand  in  a warm  place  for  five  minutes,  strain, 
and  add  to  the  syrup  ; add  the  juice  of  eight  lemons,  one  cup 
of  orange  juice,  and  one  cup  of  strawberry  juice,  and  cool. 
Pour  into  a punch-bowl,  add  one  pint  of  claret,  and  chill  with 
ice. 

Mrs.  Phimister,  Embo,  N.B. 


436.— A RESTORATIVE. 

Break  two  eggs  and  put  into  a glass  with  the  shells  crushed 
very  finely.  Pour  over  the  juice  of  a lemon  and  let  it  stand. 
When  the  shell  is  dissolved  beat  up,  add  sugar  to  taste,  and  one 
teaspoonful  of  brandy.  Take  two  tablespoonfuls  at  a time. 

Mr.  Holland,  Sheffield. 


437.— MILK  PUNCH. 

Beil  one  gallon  of  unskimmed  milk  and  pour  it  over  one 
pound  of  white  sugar,  one  pint  of  brandy,  half  a pint  of  rum, 
one  nutmeg  (grated)  and  a tablespoonful  of  essence  of  ratafia. 
Stir  well,  strain,  and  filter  if  needful. 


Mr.  Percival  T.  Leigh,  Headingley. 


438.— FOUR-FRUIT  RATAFIA. 

Take  equal  quantities  of  the  juice  of  raspberries,  straw- 
berries, currants,  and  morella  cherries,  (to  do  this  spread  with 
sugar  and  leave  a night,  then  sieve),  mix,  and  sweeten  with 
syrup  (made  from  sugar  and  a little  water).  Strain,  and  add 
to  every  pint  one  quarter-pint  of  good  brandy,  a pinch  of  mace, 
and  a little  bruised  cherry  kernel. 

Mr.  R.  Rainforth,  Leeds, 


439.— CAFE  TURC. 

Put  into  brass  pan  two  large  teacupfuls  of  water  and  six  lumps 
of  sugar.  When  quite  boiling  put  in  three  large  tablespconfuls 
of  coffee,  and  stir  until  it  boils  up.  Take  off  the  fire,  and  tap 
the  pan  three  times  on  the  bar,  replace  on  the  fire,  and  boil  up 
again  and  tap  : boil  a third  time,  beating  rapidly.  Allow  the 
grounds  to  settle,  and  strain  through  a hair  sieve.  Serve  in 
hot  cups,  with  or  without  cream. 

Mrs.  Percival  T.  Leigh,  Headingley 


440.—COFFEE  CLEARED  WITH  AN  EGG. 

Beat  up  an  egg  in  the  coffee-pot,  add  one  cup  of  coffee,  and 
one  cup  of  cold  water.  Mix  well  together,  pour  in  six  cups  of 
boiling  water,  place  on  the  stove,  and  stir  until  boiling  : then 
let  it  simmer  for  five  minutes.  Pour  out  a cupful,  and  return  it 
to  the  coffee  pot.  Do  this  several  times  to  clear  the  spout. 
Let  it  stand  in  a warm  place  ten  minutes,  and  strain  into  a hot 

coffee  pot.  Use  hot  milk  or  cream. 

.Miss  Kate  E.  Whitakar,  California 
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I don't  pay  £13  10  0 a year  for 
Telephones  for  fun — but  for  business, 
which  is  never  left  unattended  night  or 
day.  Ask  for  ‘Eighteen-Seven-Seven’  and 
you  can  be  accommodated  immediately 
with  Private  Gabs,  Hansoms,  Carriages, 
'Bus,  and  other  Conveyances  (mostly 
rubber-tyred)  for  Theatres,  Concerts, 
Dances,  Receptions,  Weddings,  &c.  A 
real  high-class  connection  is  my  aim, 
second  to  none  in  efficiency.  Will  you 
make  a note  of  “ number  1877,  please.” 
William  Buckton,  Carriage  Proprietor, 
2,  Claypit  Lane,  Top  of  Cookridge  Street. 

N.B. — We  cover  no  more  ground  for 
City  orders  than  suburban  proprietors, 
but  have  the  advantage  of  using  our 
own  Stables  during  the  interval. 


PRESERVES  and  PICKLES 


441.— PRESERVED  VEGETABLE  MARROW. 

Peel  and  take  out  the  pulp  and  seeds  of  a marrow,  cut  up  into 
small  pieces,  and  to  every  four  pounds  of  marrow  add  four 
pounds  of  loaf  sugar.  The  juice  of  two  lemons,  and  the  rinds 
cut  finely,  one  and  a half  ounces  of  best  root  ginger,  and  half 
a teaspoonful  of  cayenne  pepper  tied  in  muslin.  Boil  gently 
for  one  hour  and  a half.  When  transparent  add  two  wineglass- 
fuls of  whisky.  The  marrow  should  be  cut  up  the  night  before, 
and  the  sugar  crushed  and  put  over  it. 

Mrs.  Tom  Oldroyd,  Roundhay. 


442.— GRATED  MARMALADE. 

To  every  pound  of  oranges  allow  one  pound  and  a half  of 
sugar.  Grate  the  rind  off  the  oranges,  and  as  they  are  done, 
put  them  into  a pan  and  cover  with  water.  Boil  twenty 
minutes.  Take  them  out  of  the  pan  and  squeeze  the  juice 
from  them.  Return  the  skins  and  the  refuse  (i.e.,  squeezed 
pulp)  to  the  water,  ano  boil  twenty  minutes  again.  Strain 
through  a sieve,  add  the  juice  from  the  first  squeezing,  the 
grated  rinds  and  the  sugar,  and  boil  thirty-five  minutes. 

Mrs.  John  Smith,  Aberdeen. 


443.— GREEN  TOMATO  CHUTNEY. 

Slice  ten  pounds  of  green  tomatoes  into  a large  dish.  Sprinkle 
each  layer  with  salt.  Next  day  pour  off  the  liquor.  Slice 
two  pounds  of  onions  and  add  the  tomatoes.  Stew  until 
tender  in  the  following  mixture.  Two  quarts  of  best  vinegar, 
two  pounds  of  brown  sugar,  four  ounces  each  of  cloves,  pepper- 
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pods,  and  chilis.  When  cold,  bottle.  If  the  flavour  is  liked, 
add  a little  garlic. 

Mrs.  Bishop,  Roundhay. 


444.— RHUBARB  JELLY. 

Wash  in  two  waters  four  pounds  of  rhubarb,  cut  up  into  one 
inch  lengths.  Put  into  a preserving  pan  with  one  breakfast- 
cupful  of  water.  Boil  and  strain  through  a jelly  bag.  To 
each  pint  of  strained  liquid  add  one  pound  of  sugar  and  to  the 
whole  (i.e.,  the  four  pounds  of  rhubarb  or  the  juice  it  yields) 
add  one  teaspoonful  of  ground  alum.  Boil  until  it  jellies. 

Mrs.  MacLennan,  Dornoch. 


445.— LEMON  CHEESE. 

Chop  the  rinds  of  two  lemons  very  finely,  add  the  juice  of 
three  lemons,  four  ounces  of  butter,  one  pound  of  loaf  sugar, 
and  six  beaten  eggs.  Put  into  a pan  and  over  the  fire.  Keep 
stirring  until  the  sugar  is  dissolved,  and  the  mixture  thick,  but 
not  boiled. 

Mrs.  Charles  Rippon,  Dewsbury. 


446.— ORANGE  MARMALADE. 

Cut  eight  oranges  and  one  lemon  up,  each  into  six  or  eight 
parts,  and  take  out  the  seeds.  Put  the  cut  oranges  into  eight 
pints  of  water,  let  them  stand  for  twenty-four  hours,  then  boil 
until  soft.  Take  out  the  skins,  cut  them  fine.  Add  eight 

pounds  of  sugar  and  boil  all  together  for  half-an-hour. 

Mrs.  Simpson,  Shetficld. 


447.— CRAB-APPLE  JELLY. 

]Mash  the  apples  well  and  cut  in  halves.  Put  in  a pan  wth 
sufficient  water  to  just  cover  them  ; let  them  boil  to  a pulp, 
and  put  in  a coarse  flannel  bag  to  run  through.  Then  to  a pint 
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of  syrup,  add  one  pound  of  sugar,  and  the  rind  and  juice  of 
one  lemon.  Put  on  the  fire,  stir  occasionally,  until  it  commences 
to  boil,  and  let  it  boil  for  exactly  twelve  minutes  ; after  it 
commences  to  boil,  do  not  stir  it  again,  as  that  will  prevent  it 
from  stiffening. 

Miss  Whittaker,  Manchester. 


448.— HOT  PICKLE. 

Chop  two  ounces  of  cayenne  pods  and  four  ounces  of  crushed 
ginger,  and  soak  in  one  pint  and  a half  of  vinegar  for  two  or 
three  days.  Add  another  pint  and  a half  of  vinegar,  two  pounds 
of  moist  sugar,  four  to  five  pounds  of  apples  (cut  up  and  mashed) 
two  pounds  of  onions  (cut  finely),  half  a pound  of  raisins,  and 
half  a pound  of  salt.  Mix  well,  boil  for  twenty  minutes,  put 
into  a jar  and  cover. 

Mrs.  Watson,  Headingley. 


449.— RASPBERRY  CONSERVE. 

Put  the  picked  raspberries  into  a bowl,  add  one  pound  and  a 
half  of  white  sugar  to  one  pound  of  fruit,  and  crush  all  together. 
Put  in  a preserving  pan,  just  bring  to  a boil,  and  pour  into 
jars  and  tie  down. 

Miss  Allcard,  Sheffield. 


450.— LEMON  MARMALADE. 

Allow  one  pint  of  water  and  one  pound  of  sugar  to  each 
lemon.  Cut  the  lemon  peel  very  finely,  squeeze,  add  the  juice, 
pulp,  and  water,  and  allow  to  stand  for  three  days,  then  boil 
until  the  chips  are  tender  and  transparent,  add  the  sugar,  and 
boil  another  hour  and  a half.  The  pips  and  refuse  may  be 
soaked  in  a pint  of  water,  which  should  be  strained  and  added 
to  the  marmalade. 


Mrs.  Furniss,  Sheffield. 
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451.— PARSLEY  JELLY. 

Take  a quantity  of  parsley,  wash,  and  then  press  down  into  a 
preserving  pan,  cover  with  water,  put  on  the  fire,  and  boil 
gently  for  forty  minutes.  Strain  it  twice  through  a jelly  bag, 
and  to  each  pint  of  liquid  add  one  pound  of  sugar.  Boil  for 
twenty  minutes  smartly. 

Mrs.  MacLennan,  Dornoch,  N.B. 

452. — LEMON  CONSERVE  (for  Cheesecakes). 

Put  four  ounces  of  butter  into  a double  pan,  when  melted 
add  one  pound  of  fine  white  sugar,  the  well-beaten  yolks  of  six 
eggs  and  whites  of  four,  the  grated  rinds  and  juice  of  three 
lemons.  Stir  the  mixture  over  the  fire  until  it  is  like  thick 
cream.  Pot  and  tie  down  like  ordinary  preserve.  This  wiU 
keep  good  for  months. 

Mrs.  White,  Sheffield. 


453.— MARMALADE. 

Cut  ten  oranges  as  thin  as  possible,  taking  out  all  the  pips. 
Add  ten  pints  of  water,  and  let  it  stand  all  night.  Then  boil 
until  the  peel  is  tender,  and  let  it  stand  until  next  day  ; then 
add  twelve  pounds  of  sugar,  and  let  it  boil  an  hour.  Save  the 
pips,  put  them  in  a muslin  bag,  and  put  them  into  the  pan  for 
twenty  minutes  when  boiling  the  second  day. 

Miss  Whittaker,  Manchester. 


454.— PICKLED  MUSHROOMS. 

Use  only  button  mushrooms,  rub  each  one  with  a flannel 
dipped  in  salt.  Throw  into  a saucepan  over  a slow  fire.  Shake 
until  they  are  partly  covered  with  moisture.  Continue  shaking 
until  the  moisture  disappears.  Then  cover  with  vinegar. 

Add  spice  according  to  taste,  simmer  gently,  and  bottle. 

Mrs.  Fred  Roberts,  Headingley. 
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455.— RASPBERRY  JAM  (to  keep). 

To  every  pound  of  fruit  add  one  pound  and  a quarter  of  sugar. 
Put  the  sugar  on  a dish  in  the  oven  until  very  hot.  Put  the  fruit 
in  a pan  and  also  make  very  hot,  then  add  the  sugar,  and  stir 
together  for  twenty  minutes,  but  do  not  let  it  boil.  Put  into 
jars  and  tie  down. 

Mrs.  H,,  Harrogate. 


456.— QUINCE  MARMALADE. 

Pare  and  quarter  the  quinces,  weigh  an  equal  quantity  of 
sugar.  To  four  pounds  of  sugar  add  a quart  of  water,  and 
have  ready  the  quinces.  Previously  lay  them  in  a stone  jar, 
with  a teacupful  of  water  at  the  bottom,  and  pack  them  with 
a little  strewn  sugar  between  each  layer  ; cover  the  jar  closely, 
and  set  in  a cool  oven  until  they  soften  and  become  red.  Then 
pour  the  syrup  and  a quart  of  quince  juice  into  a preserving 
pan  and  boil  together  until  the  marmalade  be  completed, 
breaking  the  lumps  of  fruit  with  the  preserving  ladle.  From 
a recipe  dated  i8io. 

Mrs.  Legat,  Blackburn. 


457.— PICKLED  PLUMS. 

Boil  one  and  a half  pints  of  vinegar  and  pour  at  once  over 
four  pounds  of  plums,  two  pounds  of  lump  sugar,  and  one 
ounce  of  cinnamon,  one  dozen  cloves,  tied  in  a muslin  bag. 
Let  stand  for  one  night,  then  boil  up  for  ten  minutes. 

Miss  Redmayne,  Headingley. 


458.— MINCEMEAT. 

Chop  finely  one  pound  of  suet,  one  and  a half  pounds  of 
sultana  raisins,  three  pounds  of  apples,  the  rind  of  one  lemon, 
and  four  ounces  of  candied  citron.  Mix  and  add  one  nutmeg 
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grated,  two  pounds  of  sugar,  one  and  a half  pounds  of  currants, 
one  teaspocnful  of  ground  ginger,  small  quantity  of  salt,  and 
ground  allspice,  and  one  teacupful  of  wine  and  the  juice  of  a 
lemon. 

Mrs,  Holmes,  Chapeltown. 


459. — RED-CURRANT  JELLY  (without  boiling). 

Take  half  a stone  of  ripe  currants  gathered  when  dry, 
strip  them,  press  out  the  juice  through  a cloth.  Scald  the 
juice,  but  do  not  boil.  Strain  through  a jelly  bag.  Allow 
one  pound  of  sifted  sugar  to  every  pint  of  juice.  Again  scald 
the  juice,  and  heat  separately  the  sugar  to  the  same  tempera- 
ture. Stir  the  sugar  briskly  but  gradually  to  the  juice  until 
quite  dissolved.  Skim  and  pour  into  shalkw  pots.  Keep  in 
a dry  place,  uncovered  until  set,  then  cover  and  store. 

Mrs.  Bell,  Hull. 


460.-  MARMALADE. 

Slice  thinly  some  Seville  oranges  and  remove  the  seeds,  add 
three  pints  of  water  to  every  pound  of  fruit  (weighed  before 
cutting).  Let  it  stand  twenty-four  hours,  then  boil  till  the 
clips  are  tender.  Let  it  stand  until  next  day,  then  weigh  it 
again,  and  to  every  pound  allow  one  and  a quarter  pounds  of 
lump  sugar.  Boil  the  whole  until  transparent,  from  half  to 
three  quarters  of  an  hour.  To  every  dozen  sweet  oranges  used 
allow  eight  sevilles  and  six  len.cns. 

Mrs.  Newby,  Horsforth. 


461.— PICCALILLY. 

Soak  vegetables  desired  for  one  night  in  salt  and  water.  Put 
into  a pan  one  gallon  of  vinegar,  one  pound  of  mustard,  two- 
pennyworth  of  Tumeric,  and  a little  cayenne.  Simmer  for 
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twenty  minutes.  Allow  to  get  cold  and  cut  up  vegetables,  add 
to  liquid,  bottle  and  seal. 

Mrs.  Gelder,  Horsforth. 


462.— BLACK  CURRANT  JELLY. 

Put  the  ripe  berries  in  a preserving  pan  on  the  back  of  the 
stove.  To  every  five  quarts  put  one  pint  of  water.  When  the 
fruit  bursts  strain  the  juice  through  a fine  sieve,  and  to  every 
pint  put  one  pound  of  loaf  sugar.  Boil  it  quickly  for  half-an- 
hour  and  then  put  into  jars. 

Mrs.  Hobson,  Sheffield. 


463.— PICKLED  LEMONS. 

The  fruit  is  better  small  and  with  thick  rinds.  Rub  well 
with  a piece  of  dry  flannel.  If  you  like  slit  them  down  in  four 
quarters,  but  not  through  the  pulp.  Rub  with  salt  and  stand 
upright  in  a pan  for  four  or  five  days,  until  the  salt  melts,  and 
the  fruit  is  tender.  Make  a pickle  of  good  vinegar,  and  the 
brine  from  the  lemons.  Put  in  a little  muslin  bag  containing 
a little  allspice,  Jamaica  pepper,  and  ginger.  Boil  and  skim 
it.  When  cold,  pour  over  the  lemons  with  two  ounces  of 
mustard  seed  and  two  cloves  of  garlic.  Better  not  used  for 
two  or  three  months. 

Miss  Redmayne,  Headingley. 


464. — NASTURTIUM  BERRIES  (to  use  instead  of  capers). 

Dry  the  nasturtium  leaves.  Simmer  over  a slow  fire  one 
quart  of  white  wine  vinegar,  half  an  ounce  of  salt,  half  a salt- 
spoonful  of  cayenne,  and  a hundred  of  the  young  nasturtium 
leaves  for  two  hours.  Strain,  and  pour  this  over  a pint  of  the 
berries.  Next  day,  put  into  glass  bottles,  cork,  and  seal  down. 

Mrs.  H.  Coward,  Sheffield. 
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465.— RHUBARB  JAM. 

Peel  and  cut  the  quantity  of  rhubarb  desired,  into  small 
pieces.  Weigh  it,  and  to  each  pound  of  fruit  allow  one  pound 
of  loaf  sugar,  the  thin  rind  of  half  a lemon  chopped  fine,  two 
tablespoonfuls  of  blanched  chopped  almonds,  and  a quarter 
of  an  ounce  of  butter.  Bring  the  fruit  to  the  boil,  add  the  sugar, 
stir  it  constantly,  and  skim  carefully  ; then  boil  it  rather 
quickly  until  a little  will  set  on  a plate.  It  will  take  one  hour 
and  a half  from  the  time  it  simmers  equally  all  over.  Before 
putting  into  jars,  stir  into  the  jam  a wineglassful  of  whisky 
^ for  each  seven  pounds  of  fruit. 

Mrs.  Percival  T.  Leigh,  Headingley. 
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EXTRA  RECIPES. 


A VISIT  TO  THE 

■I  ’Warehouse 

WILL  PAY  YOU  WELL. 


Any  Length  cut  trom  the  Piece  or  Single  Articles 

supplied,  and  in  addition 

A Good  Discount  allowed  off  All  Purchases  made  ' 

over  the  Counter. 

DRESS  & BLOUSE  MATERIALS, 

Mantlings,  Suitings,  Shirtings,  Flannelette, 
Flannels,  Household  Linens, 

Blankets,  Sheets,  Quilts,  Underclothing, 
Corsets,  Umbrellas,  Gloves,  Stockings,  &c.,  &c 

EXTENSIVE  AND  CHOICE  SELECTION. 

Reliable  Qualities  at  Wholesale  Prices. 

Patterns  and  Illustrated  Price  List — Post  Free. 


LUTAS  LEATHLEY  & CO., 

(Beneral  Maiebousemen, 

Stanningley  Road,  Armley,  LEEDS. 


Id.  Car  fare  from  Leeds. 


Closed  at  7 p.m.  Saturdays  4-30  p.ra. 


MISCELLANEOUS 


465.— SOUP  BALLS.— 

20ZS  Brown  & Poison’s  “ Patent  ” Corn  Flour 

Ipint  Milk.  loz.  Butter. 

I tablespoonful  Bread  Crumbs.  i Egg. 

I teaspoonful  Chopped  Parsley.  J teaspoonful  Salt. 

J teaspoonful  Pepper. 

Blend  the  Corn  Flour  with  the  milk.  Put  it  on  the  fire  in  a 
saucepan  with  the  butter.  Bring  to  the  boil  and  boil  five  ndnutes, 
stirring  all  the  time.  Take  it  off  the  fire,  allow  it  to  cool 
slightly,  add  the  egg  and  sufficient  bread  crumbs  to  make  a 
stiff  paste.  Season  with  the  pepper  and  salt,  and  add  the 
chopped  parsley.  Form  into  small  balls  with  a spoon.  Put 
them  into  boiling  water  or  stock  and  poach  for  three  minutes. 
Serve  as  a garnish  in  soup. 


466.— TO  PICKLE  A TONGUE. 

Boil  up  two  quarts  of  water  with  one  pound  of  salt,  half  a 
pound  of  brown  sugar,  and  one  ounce  of  saltpetre.  Pour 
boiling  over  the  tongue.  Keep  in  the  pickle  ten  days,  turning 
over  every  day.  In  hot  weather  (as  well  as  cold),  this  is  an 
absolutely  safe  pickle. 

Mrs.  Lionel  Hornby,  Rotherham. 


467.— CURDS  FOR  CHEESECAKES. 

Put  one  egg  and  one  tablespoonful  of  vinegar  into  a pint  of 
lukewarm  milk.  Let  it  stand  until  it  curds.  Strain,  and  add 
two  eggs,  four  ounces  of  butter,  four  ounces  of  sugar,  and 
currants. 


Miss  Smithies,  Wakefield. 
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468.— FURNITURE  PASTE. 

Shave  three  ounces  of  white  wax  and  half  an  ounce  of  ceistile 
soap  very  finely  into  half  a pint  of  turpentine.  Pour  in  half  a 
pint  of  (soft)  boiling  water,  let  it  be  well  shaken,  stand  for 
two  or  three  days  before  using,  and  shake  every  time  it  is 
used. 

Mrs.  W.  E.  Margetson,  Dewsbury. 


469.— CARPET  CLEANSER. 

Boil  together  one  pound  of  white  curd  soap,  one  ounce  of 
salts  of  tartar,  and  one  gallon  of  water.  Use  one  cupful  at  a 
time  (so  that  it  may  be  always  as  hot  as  possible).  Rub  in 
with  a soft  brush,  afterwards  rubbing  dry  with  a rough  cloth 
(which  must  be  perfectly  dry  to  commence  with). 

Mrs.  Alfred  Wood,  Chapeltown. 


470.— GARGLE. 

Mix  together  one  tablespoonful  of  borax,  one  tablespoonful 
of  salt,  four  tablespoonfuls  of  glycerine,  and  pour  on  two  pints 
of  boiling  water.  Excellent  for  the  throat. 

Mrs.  Fred  Midgley,  Headingley. 


471.— HOW  TO  CLEAN  A PANAMA  (or  White  Straw  Hat). 

Use  flour  of  sulphur  and  lemon  juice,  and  wash  afterwards 
with  cold  water. 

Mrs.  Cooper,  Bradford. 


472.— MINT  WATER. 

Pour  two  quarts  of  boiling  water  over  one  pound  of  lump 
sugar,  let  it  stand  till  cold,  then  add  fourpenny worth  of  oil 
of  mint,  one  pennyworth  of  tincture  of  cayenne,  one  penny- 
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worth  of  best  magnesia.  Stir  all  well  together,  and  put  into 
wine  bottles.  Keep  well  corked.  Dose — one  wineglassful. 

Miss  Carrie  March,  Leeds. 


473.— COUGH  MIXTURE  (for  an  Adult). 

Soak  six  cayenne  pods  for  twenty-four  hours,  in  sufficient 
whisky  to  cover  them  well,  then  strain  off  the  whisky,  and 
add  to  it  half  a pint  of  the  best  glycerine,  quarter  of  a pint  of 
lemon  juice,  and  another  quarter  of  a pint  of  whisky.  Put 
into  a bottle  and  keep  air-tight.  Dose — one  teaspoonful  when 
the  cough  is  troublesome. 

Miss  March,  Leeds. 


474.— WATER  ICING. 

Half  a pound  of  icing  sugar,  two  tablespoonfuls  of  water, 
few  drops  of  flavouring  (or  colouring).  Put  into  a small  pan 
and  stir  until  it  becomes  lukewarm  and  quite  smooth.  Then 
at  once  pour  over  the  sweet,  and  sprinkle  cocoanut  or  almonds 
over.  Allow  to  set. 

Mrs.  F.  Denny,  Headingley. 


475.— MINCEMEAT. 

To  four  ounces  of  finely  chopped  suet  add  four  ounces  of 
ground  ginger,  four  ounces  of  allspice,  pinch  of  salt,  six  large 
apples  (peeled  and  chopped),  eight  ounces  of  small  raisins,  four 
ounces  of  brown  sugar,  the  juice  of  a lemon,  and  one  wineglass- 
ful of  brandy.  Mix  well,  and  keep  in  a cool  place. 

Mrs.  Sheldon,  Headingley. 


476.— ALMOND  ICING. 

Rub  one  pound  of  sugar  through  a hair  sieve,  mix  with  it  one 
pound  of  ground  almonds,  and  add  the  beaten  yolks  of  three 
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eggs,  and  two  tablespoonfuls  of  brandy.  When  mixed  it 
should  be  of  the  consistency  of  short  crust,  so  that  it  may  be 
rolled  out  to  the  desired  thickness  for  the  cake. 

Mrs.  B.  Ramsden,  Roundhay. 


477.— FURNITURE  CREAM. 

Pour  eight  ounces  of  cold  water  on  to  half  an  ounce  of  castile 
soap  (in  a jar).  In  another  jar  put  one  ounce  of  beeswax,  and 
pour  on  to  it  eight  ounces  of  turpentine.  Put  both  jars  on  the 
oven  top  until  the  wax  and  soap  are  melted,  then  pour  both 
into  a pint  bottle,  shake  up,  and  use  in  the  usual  way. 

Mrs.  Fred  Pogson,  Halton. 


478.— GRAVY  BROWNING  (plain). 

Put  a teaspoonful  of  butter  into  a frying  pan,  half  fill  it  with 
water,  add  eight  ounces  of  West  Indian  sugar.  Stir  con- 
stantly until  sufficiently  browned,  then  add  a little  water.  Stir 
again  until  the  mixture  is  a clear  syrup,  and  has  ceased  sputter- 
ing. Bottle,  and  keep  in  a cool  place. 

Miss  Dalziel,  Kilmarnock. 


479.— GRAVY  BROWNING  (flavoured). 

Put  into  a frying  pan  four  ounces  of  sugar,  and  an  ounce  of 
butter  ; stir  well,  and  when  the  sugar  and  butter  have  got 
brown,  pour  in  a little  red  wine.  Stir  well,  then  add  more  wine 
and  a little  water,  the  rind  of  a lemon,  a little  salt,  three  table- 
spoonfuls of  mushroom  ketchup,  two  or  three  pinches  of  mace, 
six  cloves,  four  peeled  shalots,  and  half  an  ounce  of  Jamaica 
pepper.  Boil  slowly  for  ten  or  fifteen  minutes.  Strain  into  a 
basin,  and  when  cold  skim,  bottle,  cork,  and  seal. 


Mrs.  Walter  Passmore,  London. 
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480.— BAKING  POWDER. 

Mix  thoroughly  one  pound  of  ground  rice,  half  a pound  of 
carbonate  of  soda,  and  four  ounces  of  tartaric  acid.  Keep 
very  dry. 

Mrs.  Robert  Hudson,  Weetwood. 


481.— TO  KEEP  VEGETABLE  MARROWS  FOR  WINTER  USE. 

Hang  them  up  singly  in  string  netting  in  a dry,  cool  place 
where  they  will  have  plenty  of  air,  and  they  will  keep  good 
several  months. 


482.— TO  CLARIFY  DRIPPING. 

Have  ready  a panful  of  boiling  water,  and  into  this  pour  the 
hot  dripping,  stir  thoroughly  and  leave.  When  cold,  the  clean 
dripping  is  easily  removed,  and  any  impurities  scraped  from 
the  bottom  (i.e.,  if  they  have  not  already  sunk). 

Mrs.  F.  Downes,  Chester. 


483.— LEMON  ICING. 

Mix  into  a stiff  paste  half  a pound  of  icing  sugar,  and  the  juice 
of  half  a lemon,  and  cook,  adding  a very  little  boiling  water 
if  necessary.  Spread  on  the  cake  whilst  warm. 

Mrs.  J.  H.  Day,  London. 


484.— FURNITURE  CREAM. 

Mix  well  one  pint  of  linseed  oil,  two  ounces  of  spirits  of 
camphor,  four  ounces  cf  vinegar, one  ounce  of  butter  of  antimony, 
quarter  of  an  ounce  of  liquid  ammonia,  and  quarter  of  an  ounce 
of  water.  This  must  be  applied  sparingly  with  a piece  of  old 
flannel,  and  well  rubbed  off  with  an  old  rag. 

Mrs.  Ernst  Meyer,  West  Park. 
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485.— SELF-RAISING  FLOUR. 

Mix  five  ounces  of  tartaric  acid  with  fifty-six  pounds  of  flour. 
Let  it  stand  for  three  days,  then  add  four  ounces  of  castor 
sugar  six  ounces  of  bi-carbonate  of  soda,  and  twelve  ounces  of 
salt.  Pass  all  through  a sieve.  This  should  be  made  up 
immediately,  and  the  result  will  be  light,  wholesome  bread. 

Mrs.  Fillingham,  Boston  Spa, 

486.— SANDWICH  FILLING. 

Cream  four  ounces  of  butter,  and  five  ounces  of  castor  sugar. 
Add  the  grated  rind  and  strained  juice  of  a lemon.  Beat  until 
very  light,  and  place  on  biscuits  or  in  a sponge  sandwich. 

Mrs.  W.  Whitehead,  Leeds. 


487.— CHESTNUT  STUFFING  (for  Turkeys). 

Boil  one  pound  of  chestnuts  in  water  until  they  will  peel 
easily.  Then  stew  in  a little  stock  and  cream  until  tender. 
Pound,  add  three  ounces  of  bread  crumbs,  one  ounce  of  butter, 
seasoning,  and  bind  with  an  egg. 

Mrs.  L.,  Headingley. 


488.— CURRY  POWDER. 

Dry  and  reduce  to  a powder  the  following  spices,  &c.  ; three 
ounces  of  Coriander  seed,  three  ounces  of  Turmeric,  one  ounce 
of  black  pepper,  one  ounce  of  ginger,  half  an  ounce  of  Lesser 
Cardamons,  and  cayenne  pepper,  cinnamon,  and  Cumndn  seed, 
one  quarter  of  an  ounce  each.  Thoroughly  pound  and  mix 

together,  and  keep  in  a well-stoppered  bottle. 

Rev.  J.D.,  Sheffield. 


489.— CAMPHOR  BALL. 

Melt  four  ounces  of  white  wax  and  four  ounces  of  spermaceti 
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together  in  a china  bowl  placed  in  boiling  water.  When  melted 
pour  into  a basin  of  cold  water  to  harden,  and  when  quite  hard 
squeeze  in  a towel  to  get  all  the  water  out,  and  put  back  into  the 
bowl  with  four  ounces  of  almond  oil  and  one  ounce  of  camphor 
(finely  powdered  and  melted  in  half  an  ounce  of  spirits  of  wine). 
Stir  until  all  is  thoroughly  incorporated  and  melted,  pour  into 
pots,  and  leave  uncorked  until  quite  cold. 

Mrs.  Ernst  Meyer,  West  Park. 


490.— LINIMENT  FOR  RHEUMATISM. 

Beat  well  the  yolks  of  three  eggs  and  the  white  of  one,  stir 
in  gradually  half  a pint  of  turpentine,  and  one  pint  of  vinegar. 

Mrs,  M.,  Headingley, 

491.— LIGHTENING  CREAM. 

Dissolve  four  ounces  of  castile  soap  in  four  quarts  of  water, 
and  add  five  ounces  of  ammonia,  one  and  a half  ounces  of 
spirits  of  wine,  half  an  ounce  of  glycerine,  and  one  ounce  of 
ether.  This  has  no  equal  for  cleaning  clothes,  taking  spots  out 
of  carpets,  &c. 

Mrs.  Rawlins,  Hartlepool. 


492.— FRENCH  MUSTARD. 

Four  tablespoonfuls  of  dry  mustard,  one  tablespoonful  of 
sugar,  one  teaspoonful  of  cinnamon,  half  a teaspoonful  of 
cloves,  half  a teaspoonful  of  black  pepper,  and  half  a teaspoonful 
of  flour.  Cover  with  vinegar  and  boil  up.  When  cold  stir  in 
two  tablespoonfuls  of  salad  oil. 

Miss  C.,  Roundhay. 


493.— LINSEED  TEA. 

Boil  two  ounces  of  linseed  (whole)  in  one  and  a half  pints  of 


222 


water  until  thick.  Put  into  a very  large  jug,  and  add  the 
juice  of  one  lemon,  three  tablespoonfuls  of  honey,  one-fourth 
of  a stick  of  Spanish  juice  chopped  very  finely,  and  sugar 
candy  according  to  taste.  Let  this  stand  on  hot  oven  top 
(do  not  strain  the  linseed  off),  and  stir  occasionally.  Excellent 
for  a cold  or  cough. 

Mrs.  Percival  T.  Leigh,  Headingley. 


494.— FOR  A COUGH. 

Four  tablespoonfuls  of  honey  (warm)  : four  of  whisky  : 
three  of  sugar  ; four  of  lemon  juice  : and  one  of  glycerine.  Mix. 

Mrs.  Law,  Manchester. 


495.— RELISH  FOR  CHOPS. 

Pound  one  ounce  of  black  pepper,  half  an  ounce  of  allspice, 
and  an  ounce  of  salt.  Add  half  an  ounce  of  scraped  horseradish 
and  the  same  of  eschallcts  peeled  and  quartered  : put  these 
ingredients  into  a pint  of  mushroom  ketchup  or  walnut  pickle 
juice.  Steep  for  a fortnight  and  strain. 

N.B. — A teaspoonful  or  two  is  an  acceptable  addition  to  gravy 
served  with  steaks,  &c. 

Mrs.  M.,  Headingley. 


498.— BRAV/N. 

Put  into  a stew  jar  one  pound  of  lean  shin  of  beef  and  one 
foot  and  hamkin  of  pork.  Cook  slowly  for  four  hours.  Take 
out  all  the  bones  and  cut  up  (with  a knife  and  fork,  not  with  a 
machine)  into  small  pieces  the  size  of  a small  nut.  Pepper, 
salt,  and  add  a pinch  of  sage.  Mix  together  with  all  the  liquid 
and  pour  into  moulds. 


Mrs.  PopPLEWELL,  Leeds. 
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497. — BEET  JUICE  (for  colouring  Syrups,  &c.) 

Wash,  wipe  and  pare  a beetroot,  chop  it  into  small  pieces, 
put  it  into  a jar  with  a little  water,  cover  and  put  into  a steamer, 
or  cook  in  the  oven  until  the  colour  has  left  the  beetroot. 
Strain  and  bottle. 

Mrs.  Rawlins,  Hartlepool. 


498.— FRENCH  BEANS  IN  WINTER. 

To  keep  French  beans,  pick  or  buy  them  in  dry  weather. 
Put  them  in  a stone  jar  with  salt  between  each  layer.  Cover 
with  a lid  and  put  into  a cool  cellar.  When  required  steep 
some  in  water  a few  hours  to  draw  out  the  salt,  and  cook  in 
the  ordinary  way. 


499.— SALTED  ALMONDS. 

Blanch  and  dry  some  Jordan  almonds.  Put  butter  into  a 
frying  pan,  and  wBen  a blue  smoke  begins  to  rise,  put  in  the 
almonds.  When  brown,  turn  (they  so  quickly  burn),  and 
when  cooked  turn  them  out  on  a draining  slice,  put  them  on  a 
sieve,  and  sprinkle  thickly  salt  all  over  them.  Turn  the 
alm.onds,  so  that  both  sides  are  salted.  If  devilled  almonds 
are  wanted.  Instead  of  salt  only,  put  much  less  and  sprinkle 
cayenne  over  the  hot  almonds.  When  quite  cold,  bottle. 

Mrs.  Percival  T.  Leigh,  Headingley. 
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A Wonderful  Recipe 

FOR 


Smoky  Chimneys. 


CoxHEAD's  Patent  Chimney  Cowl. 


Simple,  Perfect  in  Construction,  Action,  and  Effect. 


NO  DOWN 
BLOW. 


EASILY  FIXED. 

INEXPENSIVE. 

PERFECTLY 

NOISELESS. 


HUNDREDS 
FIXED  IN  LEEDS 


INSPECTION 

INVITED. 


THOUSANDS 

OF 

TESTIMONIALS 

COPIES  SENT 
ON  APPLICATION. 


No  Obstruction 
FOR  Sweeping 
Inside  Cowl. 


CURED 
THOUSANDS 
WHERE  ALL 
OTHERS  HAVE 
FAILED. 


In  Galvanized  Iron  or  Copper. 


TRY  COXHEAD’S  PATENT  COWL. 


SOLE  AGENT;- 

JOHN  SKIRROW, 

IRcGistcrcb  ipiuinber.  SanitaiT  JEnflinecr,  &c. 
65,  NORTH  STREET, 

Telephone  1842.  1'":==);^  la  E E ID  S . 


CHAFING  DISH  COOKERY 

By  Miss  Kate  E.  Whitaker. 


500.— EGGS  A LA  MAITRE  D’  HOTEL. 

6 hard-boiled  eggs.  i tablespoon  lemon  juice. 

I cup  of  butter.  i teaspoonful  salt. 

I cup  of  milk.  pepper. 

I tablespoon  chopped  parsley.  Toast  points. 

Melt  half  the  butter,  stir  in  flour  until  smooth,  and  cook 
until  frothy  in  single  pan.  Add  the  milk,  stir  until  at  boiling 
point,  then  simmer  for  five  minutes.  Put  in  seasoning,  parsley, 
and  the  remaining  butter.  Cut  eggs  into  quarters,  and  arrange 
on  a dish.  Stir  the  lemon  juice  into  the  sauce.  Pour  it  over 
the  eggs  ; garnish  with  toast  points  or  croutes  of  pastry,  and 
serve. 


501.— EGGS  A LA  BEURRE  NOIR. 

Poach  some  eggs  lightly.  Trim  them  evenly  and  place  on 
rounds  of  buttered  toast.  For  each  egg  take  one  tablespoon 
of  butter  ; salt  and  cayenne,  and  cook  until  brown,  then  add 
one  tablespoonful  of  lemon  juice  for  each  egg.  Pour  this  on 
eggs  and  serve. 


502.— OYSTERS  WITH  EGGS. 

Chop  moderately  fine  one  dozen  oysters,  draining  well ; 
season  with  salt  and  pepper.  Beat  up  two  eggs  in  one  half  pint 
of  new  milk.  Melt  one  tablespoonful  of  butter  in  the  chafing- 
dish,  add  the  chopped  oysters,  and  simmer  for  a few  moments. 
Put  in  the  beaten  egg  and  milk,  stir  constantly,  and  when  the 
eggs  set  serve  on  slices  of  buttered  toast. 
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503.— ENGLISH  MONKEY. 

Soak  one  cup  of  stale  breadcrumbs  in  one  cup  of  milk.  Melt 
one  tablespoonful  of  butter  in  the  dish.  Add  half  a cup  of 
mild  cheese,  cut  into  small  pieces,  and  when  melted  add  the 
soaken  crumbs,  an  egg  slightly  beaten,  half  a teaspoonful  of  salt, 
and  a few  grains  of  cayenne.  Cook  three  minutes,  and  pour 
over  toasted  crackers. 


504.— LOBSTER  A LA  NEWBURG. 


1 lb.  of  lobster. 

2 tablespoons  butter. 

^ teaspoon  salt. 

speck  of  cayenne. 

yolks  of 


speck  of  nutmeg. 

I tablespoon  sherry. 

I tablespoon  brandy. 

3  tablespoons  thin  cream, 
eggs. 


Remove  lobster  meat  from  shell,  and  cut  in  dice.  Melt 
butter  in  upper  pan,  add  lobster,  and  cook  three  minutes. 
Add  seasoning  and  wine,  cook  one  minute,  then  add  cream 
and  yolks  of  eggs  slightly  beaten.  Stir  until  mixture  thickens 
Serve  garnished  with  toast  or  puff  paste  points.  N.B. — Shrimps, 
cray-fish,  or  prawns  may  be  used  in  making  a la  Newburg.” 
Cook  in  double  pan. 


506.— DEVILLED  ALMONDS. 

2 oz.  blanched  and  shredded  almonds,  butter. 

I tablespoon  chutney.  2 tablespoons  chopped  pickles. 

I tablespoon  Worcester  sauce  J teaspoonful  salt. 

Fry  almonds  in  butter  until  they  are  well  browned.  Mix 
remaining  ingredients,  pour  over  almonds,  and  serve  as  soon 
as  thoroughly  heated.  Serve  with  oysters.  N.B. — Cook  in 
single  pan. 


507.— PEACH  CANAPEE. 


Sante  circular  pieces  of  sponge  cake  in  butter  until  delicately 
brown.  Drain  some  canned  peaches,  sprinkle  with  powdered 
sugar,  a few  drops  of  lemon  juice,  and  slight  grating  of  nutmeg. 
Melt  one  tablespoon  butter,  add  peaches,  heat,  and  serve  on 
cake. 


508.— FIG  CUPS. 

J lb.  washed  figs.  2 tablespoons  sugar, 

chopped  salted  almonds.  i teaspoon  lemon  juice. 

J cup  wine. 

Stuff  figs  with  almonds.  Put  sugar,  lemon  juice,  and  wine 
in  chafing  dish  and  heat.  Now  put  in  figs  ; cover  and  cook 
until  they  are  tender,  turning  and  basting  often.  Serve  with 
lady  fingers. 


509.— MUTTON  AND  CURRANT  JELLY  SAUCE. 


2 tablespoons  butter. 
2 tablespoons  flour. 

J teaspoon  salt, 
speck  of  pepper. 


1 cup  brown  stock. 

J cup  currant  jelly. 

2 tablespoons  sherry. 

8 slices  of  cold  roast  mutton. 


Cook  butter  until  brown.  Add  flour,  stir  out  lumps,  then  add 
stock  and  seasoning.  Stir  until  at  boiling  point,  put  in  jelljr, 
and  when  melted  add  the  mutton.  When  meat  is  quite  hot, 
add  wine.  N.B. — Be  careful  that  the  sauce  does  not  boil 
after  mutton  is  added.  Cook  in  single  pan. 


510.— EGGS  AND  TOMATOES. 

6 eggs.  I cup  butter. 

I pint  cooked  tomatoes.  i tablespoon  minced  onion. 
I tablespoon  sugar.  i teaspoon  salt. 

Paprika  and  pepper  to  taste. 
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Fry  onion  in  butter  until  light  brown.  Add  tomatoes,  season- 
ing, and  well-beaten  eggs.  Cook  until  of  a creamy  consistency, 
stirring  and  scraping  from  bottom  of  pan  all  the  time.  Pour 
over  buttered  brown  bread  toast,  and  garnish  with  the  same. 


511.— POTATOES  A LA  MAITRE  D’ HOTEL. 

Cut  up  six  medium-sized  boiled  potatoes  into  slices  or  cubes 
and  put  in  chafing  dish  with  two  tablespoons  of  butter,  two 
teaspoons  salt,  J teaspoon  pepper,  two  teaspoons  chopped 
parsley,  a grating  of  nutmeg  and  one  tablespoon  of  lemon 
juice.  Heat  all  together  ; add  half  a cup  of  cream  or  milk  ; 
heat  again  and  serve. 


512.— SOUFFLE  AU  RHUM. 

yolks  of  two  eggs.  i tablespoon  rum. 

J cup  powdered  sugar.  whites  of  4 eggs. 

speck  of  salt. 

Beat  yolks  of  eggs  until  lemon  coloured.  Add  sugar,  salt, 
and  rum.  Beat  whites  of  eggs  until  stiff  and  dry,  and  fold  them 
into  the  yolks,  &c.  Butter  the  hot  chafing  pan,  pour  in  one 
half  the  mixture  ; brown  underneath,  fold  gradually,  turn  on 
hot  dish,  and  sprinkle  with  powdered  sugar,  and  serve  quickly. 
Souffle  au  rhum  should  be  creamy  inside.  N.B. — At  gentle- 
men’s dinners  or  suppers,  rum  is  sometimes  poured  around 
souffle,  and  lighted  when  served. 


513.— VEGETABLE  SOUP. 

Put  into  the  chafing  dish  one  and  a half  pints  of  hot  water, 
when  it  boils  add  one  tablespoonful  each  of  finely  grated  carrot, 
turnip  and  celery,  a tablespoonful  of  minced  parsley,  two  table- 
spoonfuls of  tinned  tomatoes,  and  one  teaspoonful  of  grated 
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onion.  Season  with  salt,  pepper,  and  a little  Worcester 
sauce.  Cover  and  boil  for  five  minutes,  then  add  one  teaspoonful 
of  extract  of  beef.  Let  it  boil  and  serve.  Strain,  if  desired. 


514.— CHICKEN  TERRAPIN. 

Cut  up  into  small  pieces  the  white  meat  from  a chicken. 
Put  into  the  dish  four  ounces  of  butter,  melt  it,  and  add  gradually 
one  tablespoonful  of  flour,  stir,  and  add  gradually  half  pint 
of  cream  and  milk  (mixed),  and  pepper  and  salt.  Put  in  the 
chicken,  and,  when  thoroughly  heated,  add  two  dessertspoonfuls 
of  sherry.  Simmer  and  serve. 


515.— FISH  A LA  PROVENCALE. 

Make  a sauce  of  quarter  of  a cup  of  butter,  two  and  a half 
tablespoonfuls  of  flour,  and  two  cups  of  milk.  Mash  the 
yolk  of  four  hard-boiled  eggs  and  mix  with  one  teaspoonful 
of  anchovy  essence,  add  to  the  sauce,  then  put  in  two  cups  of 
cold  boiled  flaked  fish.  Serve  when  thoroughly  heated. 
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For  a choice  selection  of  Goods  suitable  for 
Wedding  Presents,  also  for  Guaranteed 
Repairs  in  Watches,  Clocks,  and 
Jewellery,  try  . . 

J.  J.  MAYHURST, 
Practical  Watchmaker  & Jeweller, 

51,  OTLEY  ROAD,  Post*^8ffice,) 

HEADINQLEY. 


Telephone  74Y. 


Klostermann’s  Restaurant, 


Also  at 

41,  Ct.  Ceorgre  St-,  Leeds  ; 

16,  Kirkgrate,  Leeds ; 

5,  Kirkgrate,  Bradford; 

AND 

Scotch  Bakery, 
Huddersfield. 


45,  BRIQGATE,  LEED5- 

NOTED  FOR  HIGH-CLASS  CONFECTIONERY. 
Excellent  Cuisine.  Prices  nioat  moder.itc. 

Wedding  Cakes  and  Coventry  Gingerbread  a Speciality. 


SUGGESTIONS. 


In  cooking  green  vegetables,  add  two  tablespoonfuls  of  salt 
and  a small  quantity  of  soda  to  each  gallon  of  water. 


To  keep  dripping  for  a length  of  time  boil,  and  whilst  still 
hot,  pour  into  warm  water  containing  pure  borax  (one  table- 
spoonful to  one  quart  of  water). 


A little  salt  sprinkled  over  a carpet  before  it  is  swept  will 
allay  the  dust  and  brighten  the  colouring.  It  also  prevents 
moths. 


In  summer,  cover  the  butter  dish  with  an  ordinary  flower 
pot.  Put  the  butter  dish  into  another  vessel  containing  cold 
water  and  common  salt.  It  will  remain  firm  and  sweet  a long 
time. 


To  clean  trays  (ordinary  black  ones),  wash  with  soap  and 
warm  water,  dry  thoroughly,  and  polish  with  flour. 


To  obtain  a clear  fire  for  grilling  sprinkle  over  it  a little 
powdered  nitre  or  rough  salt. 


To  make  burnt  fat  fit  for  use,  bring  it  to  the  boil,  put  in  a raw 
carrot,  and  the  burnt  flavour  will  go. 


Never  bang  an  oven  door. 


Always  leave  the  lid  off  the  saucepan  when  boiling  a cabbage, 
it  keeps  the  colour  good. 


To  keep  suet  good,  heat  through  thoroughly  in  the  oven.  It 
is  also  easier  to  chop  afterwards. 


Before  using  any  water  for  drinking  purposes  in  the  morning 
(first  thing),  allow  the  tap  to  run  two  minutes  to  empty  the 
pipes  of  the  water  that  has  been  standing  there  all  night. 


Use  a good  pinch  of  bi-carbonate  of  soda  to  tomatoes  being 
cooked.  It  reduces  the  acidity. 


A simple  and  quick  way  of  cleaning  knives  : rub  the  blade 
with  a cork  dipped  in  emery  powder  and  methylated  spirits. 


Always  warm  slightly  (either  before  the  fire  or  in  a pudding- 
tin  in  the  oven)  lump  sugar  before  making  jam  or  jelly. 


Put  one  or  two  cloves  into  the  water  in  which  you  boil 
macaroni,  it  gives  a subtle  flavour  that  is  an  improvement. 


Do  not  wash  pudding  cloths,  jelly  bags,  or  strainer  cloths 
with  soap.  Use  only  a little  soda  and  water,  but  use  at  once, 
and  then  dry  in  the  open  air. 


To  cut  up  soap  very  quickly,  put  it  upon  the  floor  and  cut 
with  the  sharp  edge  of  a shovel.  It  saves  much  hard  work. 


vn 

To  keep  an  oven  sweet  and  wholesome,  whitewash  inside 
every  month  or  six  weeks. 


As  a rest  for  an  invalid  allowed  to  sit  up,  use  a hammock. 
Attach  each  end  to  the  knobs  at  the  foot  of  the  bed,  and  pass 
round  the  back  of  the  invalid.  The  hammock  is  better  made 
of  soft  knitting  cotton — an  ordinary  plain  mesh. 


To  keep  a silver  or  metal  teapot  sweet  for  any  length  of  time, 
dry  thoroughly  and  leave  in  it  one  lump  of  sugar.  Remove 
the  sugar  before  using  the  teapot  again. 


Add  a pinch  of  salt  to  give  tone  to  coffee,  and  to  improve 
a cup  of  chocolate  add  one  or  two  drops  of  vanilla. 


Save  and  dry  all  orange  and  banana  skins  and  old  corks. 
These  act  like  fire-lighters. 


To  clean  saucepans,  rub  with  steel  shavings  procurable  from 
an  ironmongers.  Price  threepence  a pound,  and  that  quantity 
will  last  six  months. 


A quick  and  efficacious  way  of  removing  stains  from  the 
fingers  ; Moisten  dry  starch  with  glycerine,  two  parts  of  starch 
to  one  of  glycerine,  and  rub.  The  effect  is  magical — if  not 
with  one  application  with  one  or  two. 


Serve  mint  sauce  hot  with  hot  lamb.  Some  hours  before  the 
lamb  is  ready,  make  the  sauce  and  put  into  a china  sauce-boat 
on  the  oven  top  (it  does  not  need  to  boil). 
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To  take  dried  paint  off  a window  or  glass,  rub  with  a copper 
coin,  i.e.,  a penny. 


Open  the  lid  of  a piano  occasionally  when  a fire  is  in  the  room. 
The  heat  is  good  for  the  wires. 


FLESH-FORMING  FOODS.  HEAT-GIVING  FOODS. 


Lean  meat. 

Curd  of  milk. 

Cheese. 

Fowls.  Fish. 

Eggs.  Dried  Peas. 

Beans  broad  beans,  dried 

haricot  and  butter  beans) 
Lentils.  Oatmeal. 

Maize.  Flour. 

Mineral  food  is  found  in  m 
tables). 


Fat. 

Cream. 

Butter. 

Lard.  Oil. 

Fat  bacon.  Suet. 

Starch  (found  in  potatoes,  flour, 
rice,  sago,  &c). 

Sugar.  Treacle. 

ilk,  fruit,  vegetables  (green  vege- 
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WEIGHTS,  MEASURES,  &c. 


One  teaspoonful. 

One  tablespoonful. 
One  dessertspoonful. 
One  tablespoonful. 
One  pint. 

One  quart. 

One  quart. 

One  pound. 


Four  saltspoonfuls  . . 

Four  teaspoonfuls 
Two  teaspoonfuls 
Two  dessertspoonfuls 
Two  cupfuls 
Four  cupfuls  of  liquid 
Four  cupfuls  of  flour 
Two  cupfuls  of  solid  butter 
Two  cupfuls  of  granulated  sugar  One  pound. 
Two  and  a half  cupfuls  powdered  sugar  One  pound 
One  tablespoonful  of  butter  . . One  ounce. 

Two  tablespoonfuls  of  flour  . . One  ounce. 

Two  tablespoonfuls  of  coffee  . . One  ounce. 

Ten  usual  sized  eggs  weigh  one  pound. 

Butter  the  size  of  an  egg  means  an  ounce. 

Sixty  drops  . . one  teaspoonful. 
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